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...the safe, fast, sure cure for deluxe flavor, color and texture 


That’s what a surprising number of meat 
packers will tell you . . . men who know 
the answers . . . men with years of ex- 
perience in packing ham, bacon, sausage 
and other cured meats. 

These men know that Prague Powder 
is dependable, fast-acting, and thorough 
in producing delicious flavor, appetizing 
color, and evenly cured meat. They know 


that every batch is scientifically pre- 
pared, laboratory controlled, tested, and 
certified. And, they know that Prague 
Powder is always uniform, always reli- 
able—foz building brand preference and 
increasing sales. 

There is only one Prague Powder— 
and it is made only by The Griffith 
Laboratories, by an exclusive, patented 
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process*. Consequently, no other cure 
can possibly be “just like” Prague Pow- 
der—the safe, fast, sure cure for deluxe 
flavor, color and texture. 

If you are not using Prague Powder, 
why not test it against the cure you are 
using—and see for yourself what a dif- 
ference it makes. A letter from you will 
bring complete details by return mail. 


*United States Patent Numbers—2054623, 2054624, 205 1625, 2054626 
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increase yield, improve quality 


Sausage Makers 


and reduce labor costs 








BUFFALO 
Cutting Principle 














Among the exclusive features of the improved 
BUFFALO Self-Emptying Silent Cutters, is a scien- 
tific knife arrangement insuring a fine-textured, 
high yielding emulsion, free from lumps and 
sinews. Because the knives give a clean, shear 
draw cut, they open up all meat cells, allowing 
maximum absorption of moisture. This naturally 
results in a higher yield of the finished product 
—and thus increased profits. 


A few of the other outstanding features of the 
BUFFALO Self-Emptying Silent Cutters are: cooler 
and faster cutting; elimination of vibration; effi- 





with BUFFALO 
Self-Empftying Silent Cutters 








BUFFALO Model 70-B Self. 
Emptying Silent Cutter cuts 
and empties 800 lbs. of mea 
in 5 to 8 minutes. (Other 
models available in 200, 350, 
600 and 800 lb. capacities) 








cient power transmission; low maintenance costs; 
efficient, fast self-emptying device; meat always 
in clear view permitting constant inspection of 
the batch, thus preventing burning or shortening 
of the emulsion. 


If you desire to improve the quality and quan- 
tity of your product and cut labor costs, write 
us... today! 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo, New York 


Sales and Service Offices in principal cities 





mites Sony 
~e 










you® 


s + 
wSace mancney 


QUALITY SAUSAGE 
MAKING MACHINES 

















n 200, 350, 
apacities 


tening 


quan- 
write 


in, today's extremely difficult conditions, 
DRY-ICE"’ is demonstrating again its unusual value 
as a refrigerant-protector of meat. 

Thousands of shipments in carloads, barrels and 
boxes are reaching their destinations in prime con- 
dition — thanks to ''DRY-ICE"’ protection. In truck 
shipments, too, ‘‘DRY-ICE’’ is assuring reliable 
protection in transit and providing economies in 
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dead-weight, tire wear and gasoline consumption. 

While performing this vital job, ‘*DRY-ICE"’ is 
also meeting the greatly expanded needs of the 
military services. To help make this versatile com- 
modity meet all these needs, we urge your coop- 
eration in preventing avoidable waste. We'll be 
glad to show you how to get the most benefit from 
every pound. 
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Packing plant trucks, like other equipment, must 
be built with plenty of reserve stability to with- 
stand the increased demands of present pro- 
duction. That durability always has been an 
outstanding feature of Globe trucks. 

Globe produces more than 100 different types 


J __of swe ks, each designed to do better a specific 







Wy 


N AND 














job for the meat packer. And if you have a ; 
handling problem not met by standard units, i) 
Globe engineers will design the kind of truck 
that will best solve it. F 
Here are some of the big features that satisfy t 
the owners of Globe trucks: , 
y They're “job-suited” 5 
¥ Seams all welded—no bolts, no rivets + 
y¥ Corners rounded, shelves removable where B 
necessary 
v¥ Perfectly balanced—fast, efficient : 
¥ No rapidly wearing parts to replace 3 
y¥ Sanitary—easily cleaned 4 
Y¥ Compact and economical . 
¥Y Heavier material used throughout i 
The Globe Company has been alert to the }, 
needs of the meat packer for 29 years. So ke 


look to Globe for newer, better, more profitable 
packing plant equipment. Check your production 
now to see what must be replaced. Globe will 
supply your needs as promptly as wartime con- 
ditions permit. Write today for full information. § 





Illustrated here are only a few of the many ' 
available Globe trucks. 


ARREE 03 SAUSAGE MEAT 


fo fit under mixers and grinders, this famous Globe 
ialty spins about in its own length and moves at a finger's 
h. Has rounded corners with welded seams for easy clean- 
body is hot galvanized. Edges are double-thick. 
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wr 1000 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 
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INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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The United States Navy has long been the largest single user of 
Wear-Ever Aluminum Steam Jacketed Kettles. Hundreds of them 


are in service aboard ship and at shore bases. 


Most of these kettles were bought long before Pearl Harbor. 
Since then, even the Navy has. been limited in its use of alumi- 


num for kettles. Airplanes have had first claim on 

The veteran Wear-Ever Kettles in Navy service 
have proved their worthiness on three scores: superior 
cooking qualities, rugged durability and ease of clean- 
ing... three advantages of aluminum that are as basic 
as readin’, ’ritin’ and ’rithmetic. 


aluminum. 
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“6 Aluminum Cooking Utensil 
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ing, New Kensington, Pa 
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IN FRONT! 


Eight backs stroking in perfect rhythm. That's team- 
work, where every man must pull his weight to bring 
victory. 
The same kind of teamwork, between producer, 
processor and distributor, is putting dextrose ahead. 
There it will stay as more and more people learn 


Dextrose advertising appears regu- 
larly in leading national magazines; 
millions listen to dextrose radio 
advertising. That's why intelligent, 
nutrition-minded Americans are de- 
manding foods rich in dextrose. 


through national magazine and radio advertising 
about this great food-energy sugar. 

Food manufacturers who mention dextrose in 
their advertising and on their products can look for 
repeat sales because consumers realize that dextrose 
on the label means food energy in the product. 


Tune in 


STAGE DOOR CANTEEN 


Every Friday 10:30 to 11:00 P.M., E.W.T. 
Columbia Network, Coast-to-Coast 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE NEW_YORK 4, N. Y. 


DEXTROSE 






























If you’re making sausage 
for the Armed Forces, it’s 
a good idea to use Armour’s 
Natural Casings and be sure 
of meeting requirements. 


This is an actual photograph of ring bologna in Armour’s Natural 
Beef Round Casings. 


Notice how plump, how well-filled, how appetizing this sausage 
looks. 


It has eye-appeal, naturally. 

It has sales-appeal in a dealer’s meat case, because any shopper 
can tell at a glance that here is bologna at its flavorful finest. 

We think this is a very good reason for using Armour’s Natural 
Beef Round Casings on your Ring Bologna. 

And we make a complete line of these carefully-selected casings 
for your use, so that you’ll find just the size you need. 

We'd like to talk to you about your casing problems. We’d wel- 
come the opportunity to prove that Armour’s Natural Casings are your 
wise choice for sausage with eye-appeal, taste-appeal, sales-appeal. 

Why not place your order today ? 


eLumour and Company 
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Pig Crop is Third 
Largest But Shows 
a Declining Trend 


FTER reaching an all time record 

high in 1943, hog production in 

1944 is declining, the Department of 
Agriculture reported this week. 


The spring pig crop of 1944 is esti- 
mated at 55,925,000 head, which is 24 
per cent smaller than that of 1943. A 
fall pig crop of about 32,000,000 head, a 
decrease of 33 per cent from 1943, is 
indicated by farmers’ reports on inten- 
tions for fall farrowings. A total pig 
crop, spring and fall combined, of about 
87,925,000 head would be 28 per cent 
below 1943, 16 per cent below 1942, but 
larger than in any other year on record. 
The number of hogs over six months 
old on June 1 was about 5 per cent 
smaller than a year earlier, but much 
larger than in any other year. 


SPRING PIG CROP: The number of 
pigs saved in the spring season of 1944 
(December, 1943, to June 1, 1944), is 
estimated at 55,925,000 head. This num- 
ber is 17,986,000 head, or 24 per cent 
below the record spring crop of 1943, 
and 4,977,000 head, or 8 per cent below 
that of 1942. It was, however, the third 
largest spring crop on record, and 21 
per cent larger than the 10-year (1933- 
42) average. Compared with last year, 
the spring pig crop was down in all 
regions, and in nearly all states. 


By geographical divisions the reduc- 
tions were as follows: North Atlantic 
4 per cent, East North Central 16 per 
cent, West North Central 29 per cent, 
all North Central (Corn Belt) 25 per 
cent, South Atlantic 8 per cent, South 
Central 29 per cent, Western 37 per 
cent. 

The number of sows that farrowed 
in the 1944 spring season is estimated 
at 9,269,000, a decrease of 2,847,000, or 
23 per cent, from 1943. Actual farrow- 
ings are down rather sharply from those 
shown in the December, 1943, pig crop 
report, as indicated by farmers’ reports 
on breeding intentions at that time. The 
number forecast in that report was 10,- 
155,000 sows, which would have been a 
decrease of 1,961,000, or 16 per cent 
from 1943. The largest deviations be- 
tween the December intentions and 
actual farrowings were in the West 
North Central and Western States, 
with the smallest deviations in the 
North and South Atlantic states, where 
the relative reductions from last year, 
also, were the smallest of all groups. 

The average number of pigs saved 
per litter in the 1944 spring season was 
6.03, compared with 6.31 in 1942 and 
with a record number of 6.36 in 1941. 


(Continued on page 39.) 





Meat Dealers To Hold 
Conference in Chicago 











The National Association of Retail 
Meat Dealers will hold a War Emer- 
gency Meat Conference at the Palmer 
House, Chicago, August 7 and 8. Be- 
cause of the war emergency, and in 
order to cooperate with ODT, the at- 
tendance of only small delegations to 
represent the various sections of the 
country is being asked this year. 


The purpose of the conference is to 
keep the membership informed on cur- 
rent information relative to livestock 
supplies and on post-war planning. Ac- 
cording to John A. Kotal, national sec- 
retary, speakers of national prominence 
will address the conference on the fol- 
lowing subjects: 


Beef cattle production and supplies; 
Activities of the National Live Stock 
and Meat Board; Meat advertising pro- 
gram of the American Meat Institute; 
Cooperative buying of beef and other 
meats for retail groups; Frozen food 
lockers and how to operate them suc- 
cessfully; Store modernization; Frozen 
foods; Business management; Building 
organization membership. 


Chester Bowles, OPA Administrator, 
has been asked to address the opening 
session of the conference with any mes- 
sage he may choose to bring. The Au- 
gust 8 afternoon session will be a closed 
one and the two-day conference will 
end with a banquet at 6 p.m. that eve- 
ning. A prominent member of Congress 
will be the principal speaker. 





POPULAR CUTS IN 
SHORT SUPPLY 


The most popular consumer cuts 
of the top grades of beef, veal and 
lamb, as well as pork loins, hams, 
spareribs and tenderloins are in 
short supply, according to a nation- 
wide survey made by the American 
Meat Institute at the request of 
rationing officials of the OPA in 
Washington. 


In some areas, based on reports 
of more than 700 meat packing op- 
erators and branch house man- 
agers, the consumer cuts from grass 
fed beef, veal and lamb, and most 
sausage and canned meats, are plen- 
tiful in retail stores. 

The survey reveals that there has 
been considerable improvement in 
the movement of bacon, especially 
sliced bacon, over that of a month 
ago. However, supplies of slab 
bacon are especially plentiful. 











Application of New 
Manpower Controls 
Varies Among Plants 


UST how the new manpower control 

plan being initiated by the chair- 
man of the War Manpower Commission 
affects individual meat packing com- 
panies will vary according to the region 
in which they are located and depends 
to some extent upon their own initia- 
tive in convincing manpower authori- 
ties of the industry’s essential status, 
the American Meat Institute pointed 
out this week. 

Although part of the control plan 
has a nation-wide application, other 
provisions apply only to Group I and 
Group II areas—regions in which there 
is a recognized labor shortage. The 
priority referral system, designed to 
assure the proper utilization of all types 
of labor, is being extended on a nation- 
wide basis to provide that no employer, 
other than agricultural, may hire any 
male worker in any area except from 
among those referred to him by the 
United States Employment Service or 
under arrangement with it. 

Also made national in scope is the 
provision that male workers shall be 
referred for employment in the order 
of the importance of the job to the war 
production program. 


Other Area Provisions 


The following provisions, also con- 
tained in the order, are not nation-wide 
in scope and apply at present only in 
the areas indicated: 

1) That a manpower priorities com- 
mittee be established by July 1 in all 
labor shortage areas. These committees 
will evaluate employers’ minimum man- 
power requirements, set up a system 
of job priorities according to occupa- 
tional importance, establish employ- 
ment ceilings and manpower allowances 
and assign manpower “priority rat- 
ings” to employers in the area. 

2) That employment ceilings, fixing 
the total number of men who may be 
employed in specified establishments, 
be set by July 1 for all firms in labor 
shortage areas (Groups I and II), which 
number about 184 at present. 

3) That intensive recruitment pro- 
grams be set up in all surplus areas 
to transfer available labor to more 
urgent jobs in other localities. 

WMC has indicated that the area 
manpower priority committees will in- 
clude representation from the commis- 
sion itself and from the War and Navy 
departments, WPB, Selective Service, 
Maritime Commission, Smaller War 
Plants Corporation, Aircraft Resources 








Control Office, WFA, ODT (in cases 
where there are transportation prob- 
lems), and Civil Service, if government 
employment is an important factor. 

The WMC in a recent release empha- 
sized that “within the limits of the 
priority referral system and in direct 
proportion\to the amount of labor de- 
mand in a given period, the greatest 
possible freedom of choice will be given 
to both employers and workers. Certain 
kinds of employers and special types of 
labor may be permitted the continued 
use of other approved hiring arrange- 
ments, such as union hiring halls, col- 
leges and _ universities, employment 
agencies, company personnel depart- 
ments and similar employment chan- 
nels already in use in the various 
areas.” 

The American Meat Institute points 
out that packers may find it expedient 
to ascertain the personnel of the area 
manpower priority committee having 
jurisdiction in their own region and to 
keep them informed regarding the in- 
dustry’s manpower needs. Contact with 
industry members of the area manage- 
ment-labor committee will further in- 
sure proper attention for meat plant 
labor requirements. The latter commit- 
tees will review the actions of the pri- 
orities committees, receive appeals from 
employers on specific action by the com- 
mittees in establishing employment ceil- 
ings and develop and recommend stand- 
ards under the national policy to be 
followed in making referrals from the 
USES and in establishing employment 
priorities. 


Varied Labor Ceilings 


Labor ceilings may vary from plant 
to plant, it is pointed out, and can best 
be handled by an individual approach 
to the area director. Employment ceil- 
ings will be determined on the basis of 
information gathered from data on the 
ES-270 forms; plants which do not reg- 
ularly file these forms will have an em- 
ployment ceiling designated by the 
WMC, to be based on a figure deter- 
mined by the number of male workers 
on the payroll March 31, 1944, and 
July 1, 1944. 

According to manpower officials, the 
regional director has the authority to 
establish flexible ceilings which will 
vary seasonally, depending upon the 
production of the company involved. 

Individual firms must determine their 
own policy with reference to hiring 
workers through the USES. WMC has 
indicated that in extreme cases, unau- 
thorized hiring may be indirectly pena- 
lized by furnishing current employes 
with statements of availability and by 
non-referral of workers to a plant 
which fails to cooperate. 


Some meat packing firms, located in 
areas already covered by priority rat- 
ings and labor ceilings, have stressed 
the importance of maintaining close 
contact with the area director and at- 
tempting to develop proper ceilings and 
priorities in advance rather than de- 
pending on appeal procedure from un- 
satisfactory decisions. 
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OPA Makes Two Changes in 
Sausage Price Regulation 


Meat passed for cooking by the WFA 
Meat Inspection Division may be used 
in the manufacture of seven sausage 
products with no change required in 
the ceiling prices of those products, 
the Office of Price Administration an- 
nounced last weekend in Amendment 
14 to MPR 389. Where this meat is 
used, the label for the sausage must 
so state. These seven sausage products 
are: Sulze or souse, head cheese, chili 
con carne, type 4 frankfurters, type 4 
bologna, type 4 loaf, and Berliner. The 
change was effective June 16. Hereto- 
fore meat passed for cooking by WFA 
could not be used in the making of 
these sausage products and qualify for 
the existing price ceilings. 

At the same time, OPA revised the 
specifications for Lebanon bologna to 
reduce the smoking time in the manu- 
facture of this sausage by 24 hours 
whenever the sausage is made from 
beef that has been partly cured for 
at least 24 hours prior to smoking. The 
smoking time has been 96 hours in the 
months of May to October and 144 
hours during the remaining months. 





WFO 67 AMENDED 











The War Food Administration has 
amended WFO No. 67 to permit indus- 
trial consumers to accept delivery of 
inedible tallow and grease after July 1, 
1944, by certifying its use directly to 
the supplier, eliminating the necessity 
of filing application with WFA in 
Washington. The amendment will not 
materially affect the operation of the 
order, but will reduce the amount of 
paper work required of both industry 
and WFA, it was announced. 

WFO No. 67 allows a prior claim on 
inedible tallow and grease supplies (up 
to 30 per cent) for use in all industrial 
operations except in the manufacture of 
soap. Before accepting delivery under 
the amendment, users must certify to 
their suppliers that none of the quan- 
tity accepted will be used in soap pro- 
duction. Certifications for July delivery 
must be made between June 20 and 
July 10. 


MEAT PROGRAM RANKS HIGH 


A survey of radio listeners by a 
nationwide radio research organization 
reveals that “The Life of Riley,” the 
half-hour, all-family comedy show, 
sponsored by the American Meat Insti- 
tute over 187 statians of the Blue Net- 
work, enjoys an enviable rating with 
the five top ranking programs listed in 
terms of the number of all listeners 
(men, women and children combined) 
per set. 

These five are: “The Great Gilder- 
sleeve,” “Crime Doctor,” “Blue Ribbon 
Town,” “Charlie McCarthy,” with “The 
Life of Riley” and “Radio Readers’ 
Digest” tied for fifth place. 


Meat Board Reviews 
lts Wartime Activities 
.at Annual Meeting 


IVESTOCK and meat production has 
iy successfully kept pace with yp. 
precedented wartime demands, and 
present indications 
point to a billion. 
pound increase jp 
meat production 
this year over 1943, 
R. C. Pollock, gen. 
eral manager, Na- 
tional Live Stock 
and Meat Board, 
reported at the 
group’s annual 
meeting in Chicago 
this week. 

“The year 1943 
was the fourth con. 
secutive year of 
record production,” 
Pollock said. “An 
average of approximately 30 per cent 
more meat was produced annually in 
the three-year period, 1941-43, than was 
produced on the average annually dur- 
ing the 10-year period, 1931-40. This 
record-breaking output becomes all the 
more remarkable when we consider that 
it was accomplished with about 4% 
million fewer persons on our farms and 
ranches than during World War I, and 
also considering that all branches of 
the industry have been handicapped by 
a shortage of labor and various essen- 
tial supplies.” 





R. C. POLLOCK 


More Meat for Civilians 


Asserting that the nation’s armed 
forces will use more than 4 billion 
pounds of meat this year, the speaker 
added that the average man in service 
receives about twice as much meat as 
is consumed per capita in the United 
States. In addition, millions of pounds 
of meat have gone to our allies in lend- 
lease shipments, he said. Despite the 
fact that more than 7 billion pounds of 
meat will be needed to fill military and 
lend-lease requirements, Pollock de 
clared that “more meat is available per 
capita this year than last for civilian 
consumption.” 

A course of study in meat and nutti- 
tion for elementary schools has been 
developed by the National Live Stock 
and Meat Board, Harry W. Farr, chair- 
man of the organization, related. 
“Through this course, school children 
will be taught valuable lessons about 
meat,” he said. “That’s the kind of work 
that builds for a long time ahead.” 

Progress in the field of meat cookery 
was also reported by Farr, who stated 
that the board has launched a program 
“to help solve some of the meat cookery 
problems of restaurants, hotels and 
other institutions which serve food m 
large quantities.” This program follows 
a very intensive study carried on in 
operation by the Board with a leading 
university. 
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HE number of ideas being 
TL sumitted by Swift & Com- 

pany employes to the con- 
cern’s suggestion committee to 
improve food manufacturing and 
distributing efficiency is eclipsing 
all previous records in the 19 
years in which the company’s 
plan has been in operation. 

Last year 20,217 suggestions 
were submitted, almost one for 
every three persons on the Swift 
payroll. Of these, 3,751 were ac- 
cepted by the company and sug- 
gesters were awarded prizes 
totaling nearly $70,000. 


John Holmes, president, in 
commenting on the plan said, 
“Perhaps no single activity 
shows employes’ deep concern 
with their responsibilities in war- 
time more than does the remark- 
able growth of the pian.” He 
pointed out that at the close of 
1943 the plan, throughout its 19 
years of operation, had accounted for a 
grand total of 79,317 suggestions re- 
ceived, 14,684 accepted and $238,393 
paid in awards, ranging from $5 to more 
than $5,000. 

The operation of the plan, founded to 
give employes an opportunity to express 
their ideas about the work they do and 
to provide an additional incentive for 
this constructive thinking, is directed 
by a general suggestion committee 
whose members represent each of the 
major divisions of the company. At 
each Swift unit local suggestion com- 
mittees handle details of the sugges- 
tions submitted. 


Judging Procedure 


Employes may submit suggestions in 
writing to these local committees 
through the mail or by dropping them 
into special boxes provided for this pur- 
pose at various points throughout the 
Plants. Each suggestion is carefully 
studied by the committee members who 
investigate the possibilities of the sug- 
gestion and interview the suggester 
Personally. 


If a suggestion is adopted, an award, 
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SUGGESTIONS 


PROFIT SWIFT EMPLOYES, MANAGEMENT 


based either on the estimated first 
year’s savings or an estimate of its 
value by representatives of interested 
departments, is paid. Then the file is 
sent to the general suggestion commit- 
tee for review and consideration of 
possible general application to other 
units of the company. If general appli- 
cation is possible, an additional award 
is paid. If the investigation indicates 
the idea cannot be used to advantage, a 
personal letter is written to the sug- 








How About Your Plant? 


This is the third in a series of articles 
which will appear from time to time deal- 
ing with the employe suggestion systems of 
various meat packers and sausage manu- 
facturers. The Provisioner would like to 
know about the suggestion plan in opera- 
tion in your plant. What method is being 
employed to stimulate interest in it? Who 
are some of the employes submitting ac- 
ceptable ideas? How long has the plan 
been in operation? Such data will be uti- 
lized as the basis for further articles. 








gester outlining the reasons and thank- 
ing him. 

The company uses various methods in 
addition to the awards to stimulate in- 
terest in the plan. It presents pins to 
each employe on the occasion of his first 
adopted suggestion. In the national 
award contest, inaugurated in 1942, 
suggestions are reviewed by a special 
conimittee every six months and those 
of most value to the concern from the 
standpoint of savings, intangible bene- 
fits, originality and ingenuity receive 
special awards. Twenty national win- 
ners are chosen each six months and 
awarded $10,800 in prizes ranging from 
$100 to $10,000. During the past two 
years, more than 150,000 persons have 
attended approximately 80 family sug- 
gestion parties given by the company. 


THREE SWIFT WORKERS WHO THOUGHT, SUGGESTED, WON 


F. J. Coad (top photo), a foreman in the pork cutting department of the company’s 
Des Moines, Ia., plant, who developed a machine to speed up an operation for skinning 
pork picnics and shoulders, recently won $6,500, the largest prize awarded through the 
concern’s suggestion plan since it was adopted. Two other recent winners are John John- 
son (center photo), Chicago, who won $70 for suggesting a change in the location of a 
safety switch, and E. C. Wiedmaier, who advanced a scaling operation improvement. 
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Should Uniform Cutting be Retained? 


NUMBER of packers’ answers 

(pro and con) to questions 1 and 

2 in the “box” at the right were 

published on page 18 of THE NATIONAL 
PROVISIONER of June 17. 


Interesting comments on these ques- 
tions have now been received from other 
meat packers and retail meat dealers. 
This article will be devoted to replies 
from packers; those of retailers will be 
discussed in another installment. 


More packers oppose the retention of 
uniform cutting after the war than 
favor it. Here is what some of them 
say: 

“We do not feel that it is a good idea 
to maintain uniform cutting methods 
after the war since the trade and con- 
sumers in different localities have spe- 
cial preferences in the way of cuts,” 
states one East coast operator. “The 
packers in this area are actually losing 
business on shoulders as the trade will 
not purchase fresh picnics of N. Y. style 
shoulders.” 


A Kentucky packer has the following 
view: 

“We believe that after the war is 
won, and if all restrictions are lifted, 
that beef cuts should be made accord- 
ing to the customer’s preference. As 
for cutting beef by OPA methods, we 
believe that should be left to the differ- 
ent sections of the United States. Most 
sections of the country make different 
types of cuts in normal times. As for 
our own section, we do not believe the 
OPA cuts are practical or what the 
average merchant would want or ex- 
pect.” 


A southeastern processor makes this 
comment: 


“TI believe that cutting practices will 
necessarily return to something near 
their previous status. This is right since 
I don’t believe that an ironclad setup 
would be practical for all sections of 
the country.” 

One Ohio packer has this to say: 

“We do not favor retaining uniform 
cutting of meats after the war. In our 
opinion it would be a step toward fur- 
ther regulatory practices by govern- 
ment and we believe this should be 
avoided as much as possible. Then, too, 
there are geographical reasons why 
uniform cutting is not satisfactory, not 
to mention the possible elimination of 
intelligent, aggressive competitive mer- 
chandising.” 


A packer located in the Pacific coast 
northwest says: 

“Prior to MPR 169 it was the prac- 
tice in this region to make primal cuts 
of beef in practically the same way as 
charted by OPA except as to rounds 
and loins. In cutting hindquarters we 
permitted the sirloin tip to remain upon 
the loin end instead of leaving it on the 
round. This variation has some value 
in it but it is not of great importance. 
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However, we do not think the govern- 
ment should, after this emergency, tell 
us just how we should cut our beef.” 

A New England firm makes the fol- 
lowing comment: 

“We do not believe there should be 
a uniform style of cutting as now pre- 
scribed by OPA regulations. There is 
a waste of both material and profit. 
Each locality should be allowed to cut 
meat to fit its own peculiar require- 
ments.” 

One Illinois packer and one Ohio firm 


An Ohio packer has no strong views 
on the subject: 


“OPA methods of breaking beef are 
not much different from our former cyt. 
ting methods and we have not had many 
complaints from retailers. We are indif. 
ferent as to the cutting procedure, 

A California packer states: 

“We believe that after the war yni- 
form cutting methods would be an ad. 
vantage in many respects, but a large 
percentage of the retailers resent being 
told how they can cut their meat after 





packers the following questions: 


pulsory basis? 


in subsequent articles. 





THE PROVISIONER ASKS SOME QUESTIONS 


The National Provisioner recently asked a representative group of 


1.—What are your feelings with respect to the maintenance of uniform 
wholesale cutting methods after the war? 


2.—Do you believe that the style of cutting prescribed by OPA is the 
one that should be followed, if uniform procedure is adopted? 

3.—What are your views with respect to government grading of meats? 

4.—Do you believe it (grading) should be returned to a non-com. 


Many of the replies received surprised us. You will be interested in 
these packers’ views on uniform cutting, as expressed in this article, 
and in their reactions to government grading, which will be discussed 


a 








very tersely voiced their opposition to 
retention of uniform cutting with “No.” 


Here are the views of some of the 
advocates of uniform cutting: 


“We have made a rather extensive 
survey locally relative to your ques- 
tions,” writes a Pacific coast northwest 
packer. “The general feeling is that 
there should be an enforced standard 
uniform break. Quite often when beef 
becomes plentiful, different packers and 
wholesalers, in order to take on addi- 
tional business, will extend themselves 
somewhat when breaking the better cuts 
as a further inducement for the trade 
to buy from them. However, the beef 
break as at present standardized by 
OPA, we feel, could be improved from 
the standpoint of the ultimate user of 
these cuts. We believe the rump and 
round should be boot-jacked, leaving 
the tip on the loin. The rib should be 
broken 9 in. on the eye end and 11 in. 
on the chuck end, which will give you a 
10 per cent rib. The loin should be 
broken 9 in. on the loin end and a round- 
ing cut from the cod to the loin end. 
Regular square chucks should be 
broken just behind the knuckle joint on 
the shank. There should be a two-rib 
hindquarter with a four-rib regular 
square chuck, which will give you a 
seven-rib rib as formerly.” 

A West Virginia firm makes this 
comment: 

“We believe a standard or uniform 
method of cutting meat throughout the 
country is all right and we do not ob- 


ject to the specifications prescribed by 
OPA.” 


having trained their customers to buy 
it the way they believe they can get the 
most money out of a carcass, or the 
way they have been taught to cut in 
their particular locality. One point 
which comes up quite often is that in 
different localities the sale is greater 
for certain types of meat; therefore 
the butcher likes the freedom of regu- 
lating the amount of steaks from the 
various cuts. If uniform cutting is 
adopted, I believe the system prescribed 
by OPA is practicable, but perhaps not 
the most profitable.” 





Senate Probe of Livestock 
Meat Situation Proposed 











The livestock, meat and feed situa- 
tion may get a thorough airing as a re 
sult of the Wherry resolution (S. Res. 
309) to create a special Senate investi- 
gatory committee for this purpose. The 
resolution was reported out this week 
by the Senate Committee on agricul 
ture and forestry. 

1) Conditions prevailing in the pro 
duction, processing, distribution, ete. of 
livestock and its products; 2) the effect 
of government regulations and orders; 
3) practices of processors and distribu- 
tors in violations of price floors, ceil- 
ings, etc.; 4) reasons for failure 
support prices to producers; 5) malad- 
justments in maximum prices estab 
lished on different grades of meat; 6) 
the extent to which livestock feeders 
have been penalized. 
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Cold Cathode Lighting 
in Beef Grading Cooler 





By R. C. HULTGREN* 
Production Engineer, General Luminescent Corporation, Chicago, Ill. 








grading has become one of the 
major problems in the packing in- 
dustry. The reasons are— 

1) Many more carcasses must be run 
through the average cooler in order to 
keep up with today’s accelerated pro- 
duction requirements. 


2) The price of the meat is generally 
set according to its grade and this price 
is set at the cooler and cannot be devi- 
ated from due to government regula- 
tions. 


3) There is an extreme shortage of 
skilled personnel available as meat 
graders. This is not a profession that 
is very easily learned in a short period 
of time but requires years of experi- 
ence. 


Outside of the efficient handling of 
the various types of carcasses, and also 
the obtaining of skilled personnel, the 
proper lighting of beef grading coolers 
to cope with the aforementioned situa- 
tion has become one of the leading 
problems in the grading of meat. Up 
to this time it seems as if almost any 
type of known illumination has been at 
fault somewhere as far as meeting the 
problem of illumination of meat coolers. 
For instance, in order to provide high 
enough foot candle levels to perform 
this increased task, approximately three 
to four times the average amount of 
light originally used is now needed. If 
this were to be accomplished by the 
use of incandescent lamps, it would 
mean a 300 to 400 per cent increase 
in current consumption and also a cor- 
responding increase in feeder sizes and, 
of course, a subsequent addition in re- 
frigeration capacity. 


Ee the outbreak of the war beef 


Shadows Pose Problem 


Light from the point source incan- 
descent lamp presents a very definite 
problem in the illumination of meat 
grading coolers. This is because the 
carcasses generally extend from 30 to 
40 inches from the ceiling down to a 
foot or two from the floor, thereby cast- 
ing very many and very sharp shadows. 
If incandescent lamps were to be used, 
a great deal of further increase in the 
load would be necessary in order to 
obtain proper diffusion to permit the 
meat graders to look quickly and ac- 
curately at the carcasses without too 
much turning and handling. 

It is quite obvious that the logical 
solution to this problem would be the 
use of the fluorescent lamp because: 


eee 

*Address delivered at the thirty-first spring 
meeting of the American Society of ee 
Engineers, Pittsburgh, Pa., June 5, 194 


1) It is a line source of light and 
is thereby inherently diffused, casting 
its light in all directions and keeping 
shadows at a minimum. This makes 
it possible for the meat grader to see 
all portions of the carcass with a mini- 
mum amount of handling. 


2) As far as lumens per watt are con- 
cerned under normal operating condi- 
tions, the fluorescent lamp is two and 
one-half times as efficient as the in- 
candescent lamp, seemingly providing 
ample illumination. (However, this so- 
lution as far as the fluorescent lamp is 
concerned is not as simple as it seems.) 


Low Temperature Nemesis 


First of all, the hot cathode fluores- 
cent lamp, and also the cold cathode 
lamp of conventional design, do not 
operate efficiently under reduced tem- 
perature conditions. Secondly, neither 
the fluorescent lamp nor the incandes- 
cent lamp provides a light of the cor- 
rect spectral characteristics to prop- 
erly, fairly and efficiently grade the 
meat. Hence, if we were to utilize the 
fluorescent lamp, the two major prob- 
lems would be to obtain the correct 
color of light, and to construct a lamp 
that would operate under lower temper- 
atures, namely, at 30 to 60 degs. F. 


In designing our lamp we decided to 
use a cold cathode lamp because of the 
increased life characteristics of this 
light source. At this point it might be 
well to discuss briefly the difference 
between hot and cold cathode fluores- 
cent lamps. 


Every fluorescent lamp contains what 
are called cathodes, which are merely 
metallic elements, generally coated with 
alkaline earth oxides, that emit elec- 
trons into the rarefied gas chamber of 
the lamp proper with the expenditure of 
a minimum amount of energy. The hot 
cathode operates at an elevated tem- 
perature of 1,600 degs. F. to 1,800 degs. 
F. and is capable of emitting a large 
number of electrons or a high current 
at a relatively low voltage loss, conse- 
quently making it an efficient emitter 
when tubes are designed for lower volt- 
age and higher ampere operation. 


However, the cold cathode emits elec- 
trons at just a few hundred degrees 
over room temperature. The voltage 
fall at the cold cathode is quite a bit 
higher than the voltage fall at the hot 
cathode, so it is necessary, in order 
to keep the wattage loss of the cathode 
down to a minimum, to design a lamp 
of longer length and relatively higher 
voltage fall, thereby approaching the 
efficiency of the hot cathode lamp. The 
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cold cathode lamp has a much longer 
life than the hot cathode lamp due to 
the rugged construction of the cold 
cathode. Since the life of both lamps is 
somewhat reduced when operated under 
lowered temperature conditions, it seems 
logical to use the cold cathode lamp for 
this particular application. 

Our problem has, therefore, resolved 
itself into two parts: one, the use of a 
suitable phosphor or blend of phosphors 
to provide a light with the correct spec- 
tral characteristics for meat grading; 
two, to design a cold cathode lamp that 
would be reasonably efficient when op- 
erated at temperatures of 30 degs to 
36 degs. F. 


The problem of color was overcome 
by working with one of the large pack- 
ing companies and getting a. consensus 
on just what was the correct light. 
Many Jamps and many blends of phos- 
phors were made up before this was 
accomplished. 


The second phase of our problem was 
to construct a cold cathode lamp that 
would stand up and not depreciate too 
much in light output when operated 
under cooler temperatures. When a cold 
cathode fluorescent lamp is operated 
under these rather extreme temperature 
conditions there are two noticeable 
deleterious effects on the light output 
of the lamp. First of all, the wall tem- 
perature of the lamp is so low during 
operation that the mercury vapor pres- 
sure is not high enough to provide 
efficient light output in the lamp. Sec- 
ondly, the mercury vapor moves from 
the warm portions of the tube, that is, 
the electrodes, and condenses at the 
cooler portions, thereby leaving a sec- 
tion of extremely low light output near 
the electrodes and a somewhat higher 
light output in the center of the lamp. 


Obstacles Overcome 


The first problem of providing enough 
mercury vapor in the lamp can very 
easily be met by decreasing the diam- 
eter of the tube and increasing the 
current to such a point that the wattage 
dissipated per unit cross sectional area 
is high enough to obtain the heat re- 
quired to insure a suitable level of 
mercury vapor pressure. However, 
when this is done, the second effect, 
namely, the migration of mercury from 
the hotter electrode portion of the tube 
to the cooler center portion, is accentu- 
ated. 


Mercury migration is not only due 
to a physical migration of the mercury 
from the hotter portion to the cooler 
portion of the lamp, but also to certain 
electrical characteristics within the 
lamp itself. For instance, common prac- 
tice in the fluorescent lamp industry is 
to use a low pressure of argon gas 
somewhere in the region of from 1% 
to 6 mms. of mercury to carry the dis- 
charge until the tube has become warm 
enough to provide enough mercury va- 
por to sustain the discharge. 

Before proceeding any further with 
this discussion it would be advantage- 
ous to discuss briefly just what occurs 
inside of a discharge lamp in order to 

(Continued on page 23.) 
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Prepare. :.. POST-WAR production! 





Consider these extra advantages of the RUJAK 
No. 16 Electric Hoist before replacing the old one. 


& ALL WELDED CONSTRUCTION +4 ALL STEEL FRAME AND DRUM © ALL BALL BEARING 
4) TOTALLY ENCLOSED BRAKE © TOTALLY ENCLOSED GEARS © TOTALLY ENCLOSED MOTOR 


& AVAILABLE FROM STOCK 8) AVAILABLE IN SEVERAL SPEEDS © SIMPLE, COMPACT DESIGN 


@ AVAILABLE IN SEVERAL CAPACITIES ® EASY TO INSTALL ® EASY TO OPERATE 
Now ... is the time to place your order! 


A COMPLETE LINE OF RENDERING EQUIPMENT 
WRITE FOR FULL DETAILS AND PRICES! 


Me JOHN J. DUPPS CO. 
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Wartime Consumer Survey 
Shows Meat and Lard Trend 


The second wartime edition of the 
Milwaukee Journal’s analysis of the 
greater Milwaukee market reveals that 
51.5 per cent of all families, represent- 
jing 116,424 in all, buy meats at the 
same store where they buy most of 
their groceries, and that nearly 120,000 
Milwaukee families, or 52.8 per cent, 
buy less canned meats than during the 
period before rationing. Families buy- 
ing more canned meat number 9,923, or 
4.4 per cent, while the same amount of 
canned meat is purchased by 74,044 
families or 32.7 per cent. 


It is interesting to note that more 
canned meats are bought by members 
of the top income bracket, with 5.6 per 
cent shown, while only 3.3 per cent of 
the families in the lowest income bracket 
buy more canned meat now than in the 
period before food rationing. 


Lard in packages, pails or jars holds 
approximately the same popularity in 
Milwaukee this year as a year ago— 
56.9 per cent of all families. This year 
$2 different kinds were reported in use 
by housewives, as compared with 40 
brands in 1943. 

In asking housewives how they are 
receiving gravy mixes and beef ex- 
tracts it was found that 13.8 per cent, 
$1,197 families in all, regularly buy at 
least one of the 48 brands in use in 
Milwaukee. Climbing in* popularity 
steadily year after year, dry soup 
mixes are used by 61.3 per cent or 
138,578 families, according to the Jour- 
nal’s twenty-first comparative report. 

This year 21.3 per cent of all fam- 
ilies in the Milwaukee area reported 
that they own dogs; the same percent- 
age as last year. It was found that 49.2 
per cent of all families buying dog food 
mix the food with table scraps, while 
42.6 per cent feed the food moist, and 
28.7 per cent feed the food dry. Thus 
38,088 of all families who own dogs 
are listed as regular purchasers of dry 
dog food. 


Large Truck Tires Short 
and May Become Shorter 


In spite of the fact that the rubber 
industry is producing truck tires at 
approximately twice the rate main- 
tained in 1940, and is approaching the 
maximum production limit, the number 
of large truck tires available for civil- 
lan use will probably be cut even below 
today’s low level, the B. F. Goodrich 
Rubber Co. pointed out recently. The 
firm urged packers and other truck 
users to “baby” their tires as they 
never have before and teach conserva- 
tion to their men. 

_ While supplies of large-size truck 
tires will probably become increasingly 
short during the third quarter, sizes 
below 8.25-20 should be more plentiful. 
No decrease in military demands for 
tires is in sight and the invasion may 
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COLD STORAGE SPACE 
AS OF JUNE 1, 1944 


Reports from cold storage warehouses 
and meat packing plants to the War 
Food Administration show that the cold 
storage situation as of June 1 was as 
follows: 

The net commodities movement into- 
freezer space during May was approxi- 
mately 18,700,000 lbs. and the into- 
cooler storage movement approximately 
41,700,000 Ibs. This condition is reflected 
in the over-all space occupancy of ware- 
houses and meat packing plants. On May 
1 cooler occupancy for all plants was 72 
per cent of capacity and freezer occu- 
pancy 84.5 per cent, while June 1 occu- 


pancy was 73 per cent for coolers and 
84.9 per cent freezers—one point and 
4/10 of a point increase respectively. 
Space on June 1 in the public ware- 
houses on the other hand indicated 83 
per cent occupancy for coolers and 86 
per cent for freezers. This compares 
with 82 per cent coolers and 85 per cent 
for freezers on May 1. 


Frozen fruit and vegetable stocks 
were reduced by 22,300,000 lbs. during 
May, frozen poultry by 7,300,000, total 
meats by 44,200,000 and lard and ren- 
dered pork fat by 8,500,000 lbs. On the 
other hand, creamery butter stocks were 
increased by 330,000 lbs., cheese by 
8,500,000, shell eggs by 2,700,000 cases 
and frozen eggs by 75,200,000 Ibs. 





even increase the Army’s tire require- 
ments. 

Total allocation for June of truck 
tires in sizes 7.50 or smaller is 360,000, 
an increase of 35,082 over May. June 
quota for large-size truck tires is 125,- 


000 against 129,700 in May. Passenger 
tire quotas for June were set at 1,600,- 
000, an increase of 200,000 over May. 


Invest in Victory! Buy War Bonds! 
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Recent War Agency Orders 
Affecting the Meat Industry 











ER-ALL control of lumber was 
established this week by the War 
Production Board. This control affects 
all users of lumber, wholesale and re- 
tail distributors, and all but the very 
smallest saw mills. It affects, WPB 
said, householders as well as large in- 
dustrial consumers who use lumber in 
the manufacture of shipping boxes and 
crates, construction and for other pur- 
poses. 


Order’ L-335 as amended is a com- 
plete revision of the original order is- 
sued in March, 1944. It sets up pro- 
cedures under which saw mills deliver; 
distributors receive and deliver, and all 


consumers receive lumber; and it also 
controls, through quarterly authoriza- 
tions, the amount of lumber that large 
industrial consumers may receive. 

The order is effective August 1. Until 
that date consumers will continue to 
receive lumber under existing orders. 
On August 1 orders M-361 (southern 
yellow pine); M-364 (restricted hard- 
woods); L-218 (Douglas fir); and L- 
290 (western lumber) will be revoked. 
Order M-208, which assigns preference 
ratings for softwood lumber, will also 
be revoked. Other lumber and log or- 
ders will remain in effect. 

Consumers are placed in four groups 








_ OTHER 

STANDARD PRODUCTS 

Agitators Hog Hoists 
Refining Tanks. Scalding Tubs 
Filter Presses Hog Dehairers 
lard Rollers Viscera Tables 
_ Stuffing Tables Tripe Washers 

Water Tanks Offal Trees 
Tallow Tanks Cutting Tables 
Air Receivers Knocking Pens 

Dryers Tray Trucks 

Fuel Tanks Lard Coolers 
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Compact, Sanitary Dry Rendering Plants 


The Standard-built dry rendering plant is 
both sanitary and efficient. Standard instal- 
lations such as shown above are compact, on 
one floor, and successfully handle a large 
output. Modern welding methods and all- 
steel construction in the machinery makes 
continuous operation at low cost possible. 
Our engineering staff will be glad to design 
a profitable and improved plant to fit your 
requirements. Write for Bulletin No. 600. 


Made in the West for Western Packers 


SLEPT» 
STEEL CORPORATION | 





according to the quantities of lumber 
they use and the purpose for which 
they use it: 

Class I consumers. A person who has 
received an authorization on WpPpp 
Form 3640 is a Class I consumer. Thege 
applicants will be authorized to receijye 
specified amounts of lumber in the 
third quarter. A Class I consumer js 
required to file Form 3640 for subse. 
quent quarters irrespective of the 
amount he needs, unless otherwise qi. 
rected by WPB. Lumber received by 
Class I consumers in July will he 
charged against their third quarter 
quotas. Any person who has not re. 
ceived an authorization on Form 364), 
but who will need 50,000 board feet or 
more of lumber in any quarter, must 
file the application form. 

A Class I consumer must certify all 
purchase orders for lumber. If he has 
a rating for production material, or 4 
rating of AA-4 MRO or better for 
maintenance, repair or operating sup- 
plies, he may place a certified and rated 
purchase order. If he has no preference 
rating, or only a AA-5 MRO rating, 
his purchase order is certified but un- 
rated. 

Class II consumers include users who 
would be required to file Form 3640 
except that they require less than 50, 
000 board feet of lumber per quarter 
and consumers who need lumber for 
construction jobs expressly authorized 
by WPB or other federal agencies 
which issue authorizations for construc- 
tion. Class II consumers need not file 
applications for WPB authorization to 
receive lumber; they must place certi- 
fied and rated purchase orders for lum- 
ber for which they have been assigned 
preference ratings. They may not place 
certified purchase orders for lumber 
for purposes for which no ratings have 
been assigned or for which they have 
AA-5 MRO ratings. 

In the category of “all other con- 
sumers” are those who have no ratings 
or who have only AA-5 MRO ratings. 
These consumers place uncertified or- 
ders only with distributors. The amount 
of lumber they get is controlled by the 
amount that the distributors will be 
permitted to sell for such purposes by 
a direction to L-335. The order does not 
assign any preference ratings. If a 
consumer has a rating to get produc- 
tion materials for a product, he may 
continue to use that rating to get lun- 
ber for that product. However, a AA-5 
MRO rating for maintenance, repair oF 
operating supplies may not be used to 
get lumber, and thus a person with only 
a AA-5 MRO rating places only unrated 
orders. 

GLUE.—Domestic bones, imported 
bones and domestic glue stocks are with 
few exceptions available in sufficient 
quantities, the Glue Manufacturers Ad- 
visory Committee reported recently, 
and the Chemicals Bureau of the War 
Production Board announced this week 
that allocation control of glue may not 
be required starting with the fourth 
quarter of 1944. Producers’ inventories 
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of glue have been built up and military 
requirements have been cut since allo- 
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cation was established; if the supply 
and demand pattern does not change 
extensively this summer, restrictions 
on sale of glue may be lifted in the fall. 


REFRIGERATION.—Among the seg- 
ments of the refrigeration industry 
peing studied by 11 task committees 
for the Refrigeration and Air Condi- 
tioning Industry Advisory Committee 
and WPB are: home freezers, farm 
freezers, commercial frozen food stor- 
age and dispensing cabinets, unit air 
conditioners and frozen food locker 
plants. The committees are working to 
find out 1) what products will be needed 
immediately to fill urgent demands, and 
2) to determine requirements of the air 
conditioning and refrigeration equip- 
ment industry for long-term future pro- 


duction when it becomes possible to | 


eliminate restrictions. 


TRAVEL.—Leading industrial con- 
cerns throughout the country were 
urged this week by Director J. Monroe 
Johnson of ODT to help curtail passen- 
ger traffic in order to meet growing war 
transportation demands. The appeal set 
forth a five-point program through 
which industry can aid most, including: 


cancellation of attendance at conven- | 
tions or trade meetings not essential to | 
the war effort; refusal to attend out- | 


of-town meetings not of direct aid in 
winning the war; cooperation in the 
“Make This an At-Home Vacation” 


program; reduction of business travel | 


toa minimum and elimination of pleas- 


ure trips, and confinement of Pullman | 


reservations to specific business needs. 
BOXES.—Manufacturers of  indus- 
trial wirebound boxes who can show 
that they are suffering hardship on 


these box operations because of in- | 


creased veneer costs which may impede 
their production may apply for individ- 
ual price adjustments, OPA announced 


this week. The industrial wirebound | 


box regulation has been amended, effec- 
tive June 26, 1944, to encourage maxi- 
mum production of the wirebound boxes 
used for packing meat, ammunition, and 
other essential military and civilian sup- 
plies, OPA said. 

SOAP.—By Amendment 1 to WFO 
86, the War Food Administration has 
removed provisions requiring use of 
additional resin in soap manufacture. 
WFA said that the fat situation has 
improved sufficiently to maintain soap 
production at current levels without 
increasing resin content. Soap inven- 
tory restrictions imposed by WFO 84 
on industrial users will be maintained. 


BUFFALO PACKER QUITS 


_Norman F. Diefenbach, president of | 
Klinck Bros., Buffalo, N. Y., recently 


announced that his firm, which was the 


first to reopen following an extended | 


shutdown this spring by a number of 
meat plants in Buffalo, is again discon- 


tinuing operations because the com- | 


pany is losing money under OPA price 


ceilings. Joseph M. Dzieminski, presi- | 
dent of the local packers association, | 


predicted other closings soon. 


Collectors Must Keep regional offices and receive quarterly 
}- point allotments. They are not required 
Salvage Fats in Cans io turn waste household fats over to 


Under Amendment 3 to Revised Ra- renderers in the original cans. A “mas- 
tion Order 16, independent collectors ‘¢T collector” is a person or concern 
of waste fats must leave household already engaged in household waste 
salvage fats in the original cans in fats collection who, in the course of 
which housewives and boarding house his business, mixes household fats with 
proprietors placed them if they are to other fats to produce hard grease or 
receive red points for the material when tallow for sale to renderers or soap 
it is turned over to renderers. The ™anufacturers. 
amendment is effective June 30. Inde- OPA also announced that beginning 
pendent collectors are persons or con- June 30, renderers and independent col- 
cerns who collect waste fats from food  lectors may issue ration checks in pay- 
stores or from other independent col- ment for acquisitions of less than 100 
lectors. Ibs. of household waste fats from a 

Collectors who qualify as “master collecting retail store or another inde- 
collectors” may register with their OPA _ pendent collector during a single month. 





Suall LARD PLANTS 


HAVE VOTATORS, TOO! — 
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JUNIOR MODEL PROCESSES 3,000 
TO 4,000 LBS. OF LARD PER HOUR 


You don’t have to be a big lard producer to benefit by the 
Votator’s many advantages! The Junior Votator gives the 
same superior product as that processed by the Senior Model 
I —the only difference is capacity (a third that of the Senior 


( Model.) It employs the same principle of simultaneous chill- 








a 


ing and agitation under pressure. It gives the same uniformity, 
low moisture content and improved texture, the same creaming, 
water absorption and keeping qualities. Uses floor space only 
3’ 2” by 5’ 6”. Write for the booklet, “Improving Lard the 
Votator Way.” The Girdler Corp., Votator Div., Louisville 1, Ky. 
x¢ 





A CONTINUOUS, ENCLOSED 
LARD PROCESSING UNIT 


A GIRDLER PRODUCT * Trade Mark Reg. U.S. Pat. Off. 
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DRIVING POWER 


Fearn materials and ingredients can give your products extra 


attractiveness and sales appeal; add the driving power that eases 
sales problems and increases volume—that produces better 


profits for you. Ask your Fearn representative. 


‘ Fearn Lahoratories. Inc. 
| er oad é Manufacturers of Fine Food Specialties 


701-707 N. Western Ave ( hicago. Ill. 
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Personalities and Fivents 


if the Week 


eH. L. Chaffee, vice president and 
general manager of the Sterling Meat 
Corp., Los Angeles, and L. C. Taylor, 
manager of the Golden West Meat Co., 
Emeryvilie, Calif., have recently been 
elected directors for the Western divi- 
sion of the National Independent Meat 
Packers Association, for a three and 
a two year term, respectively. 

@ Otto V. Moesch, formerly general 
superintendent of stock yards, New 
York Central System, was recently 
appointed vice president of the St. 
Louis National Stockyards Co. 

@ F. G. Bareis, general manager of the 
St. Louis National Stockyards Co. 
retired from active service this month. 
He had been with the firm for 54 years. 


@ Nicholas Fendlerr, 56, meat cutting 
department employe of the Ideal Pack- 
ing Co., Cincinnati, Ohio, died recently. 
He leaves his wife, Anna, a daughter 
and a brother. 

@ The experimental bomber’ which 
crashed into the plant of Frye & Co., 
Seattle, Wash., in February, 1943, was 
a development model of the B-29 Super- 
fortress which bombed Japan recently, 
it is disclosed. 

® Following alterations, the Hall Pack- 
ing Co., formerly the Independent Meat 
Co., Yakima, Wash., purchased recently 
by Walter Hall, is now in operation, it 
is announced. 

® An injunction suit has been filed in 
U. S. District court at Wilmington, 
Del., against the Delaware Packing Co. 
by OPA, asking that the firm be re- 
strained from selling meat except to 
the Army and Navy, unless it makes its 
records available to OPA. The price 
agency alleges that two of its account- 
ants were ejected from the company 
offices while examining its books. 

® A group of officials and others from 
the plant of Swift & Company at 
Evansville, Ind., held an outing on June 
10 for graduates of their plant training 











C. E. Hazard, Armour Vet, Dies 











Charles E. Hazard, 78, former assist- 
ant treasurer of Armour and Company’s 
general offices in Chicago, whose record 
of 56 years of continuous service with 
the company remains unbroken, died 
June 18 at St. Bernard’s Hospital in 
Chicago. Hazard, who started with the 
company in 1880 in the concern’s gen- 
eral offices, retired on pension in May 
1936. Burial was in Calvary Cemetery 
in Chicago. He is survived by two sons, 
Charles E. jr., and John Stafford. 
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50-YEAR BADGE 
TO FOSTER 


T. Henry Foster, pres- 
ident of John Morrell 
& Co. since 1921 and 
chairman of the board 
of the American Meat 
Institute, received the 
50-year gold service 
badge of the AMI 
from Wesley Harden- 
bergh (right), Insti- 
tute president, at a 
special dinner meeting 
of the Morrell club 
held in Ottumwa, Ia., 
last week. This week it 
was announced that 
Mr. Foster will retire 
as Morrell president to 
become board chair- 
man. (See page 20.) 














course in packinghouse operations and 
methods. This course includes training 
in all departments of the plant, with 
various executives and department 
heads responsible for the teaching. The 
outing was held at an Evansville park 
and featured a barbecue and refresh- 
ments. 

@ Harry Focke, 53, associated with the 
J. & F. Schroth Packing Co., Cincinnati, 
for 33 years, died June 17 following an 
illness extending over several months. 
He leaves his widow, a son, Corporal 
Richard H. Focke, stationed in England, 
a daughter, a brother and three sisters. 
@ Mayor Louis W. Sutherland of Kal- 
amazoo, Mich., chairman of the board 
of directors of the Sutherland Paper 





Albert Smith, Widely Known 


Luer Superintendent, Dies 


Albert S. Smith, 57, superintendent 
of the Luer Bros. Packing & Ice Co. in 
Alton, Ill., died suddenly last week. 
He had been associated with the con- 
cern for two and a half years. Smith, 
who was affectionately known by a host 
of packinghouse friends as “Al”, 
entered the services of Swift & Com- 
pany as a messenger boy at the age of 
14. 

Through the years he was gradually 
advanced to various processing depart- 
ments until he became general super- 
intendent of the Western Packing Co., 
Chicago. He was also associated with 
John J. Felin & Co., Philadelphia, for 
five years as a superintendent and held 
similar positions with the Brennan 
Packing Co., Chicago, and the Nuckolls 
Packing Co., Pueblo, Celo. His wife 
and a daughter survive. 


Co., received the honorary degree of 
Doctor of Laws (LL.D.) at the 108th 
annual commencement exercises at Kal- 
amazoo College on June 12. The honor 
was conferred in recognition of his 
worth as a leading citizen of his com- 
munity. 

@ Floyd Forbes of San Francisco, west- 
ern representative of the American 
Meat Institute, was in Los Angeles 





Miller & Hart to Receive 
Achievement “A” June 29 


Invitations have been extended to 
more than 1,000 regular workers of Mil- 
ler & Hart, Inc., Chicago, and to promi- 
nent guests, to attend the formal cere- 
monies in connection with the presen- 
tation of the achievement “A” awards 
flag and pins to management and work- 
ers, D. R. Howland, president, said this 
week. The ceremony will be held in the 
Lindbloom High School at 61st and 
Wood sts., Chicago, at 8 p.m., June 29. 

Commenting on the award, W. A. 
Stolte, state supervisor of the Office of 
Distribution, stated “One of the basic 
reasons for the award is the record of 
fine cooperation between workers and 
management of the plant, and the de- 
termination of every officer and em- 
ploye to work together. The ceremony 
will bring the importance of this sig- 
nificant thought home to everyone. In 
unity lies our most patriotic contribu- 
tion to our war effort. This award was 
based on the record of volume and 
quality of production, employe-manage- 
ment cooperation, absentee rate, man- 
agement-efficiency, and all around sin- 
cere cooperation in the government’s 
wartime food program.” 
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earlier this month for conferences with 
AMI members. 


@ Construction is under way on a quick 
freeze and meat cold storage locker 
plant in Exeter, Calif. 

@ iI. L. Lohman is constructing a 
slaughterhouse at Vernon, Calif., at a 
cost of $4,000. 


® Goldring Packing Co. announces that 
construction costing $2,500 is under 
way on an addition to its plant at 
Vernon, Calif. 

@® The Mohawk Provision Co., Cincin- 
nati, Ohio, with capital listed at $100,000 
has been incorporated to deal in meats, 
frozen foods and allied products, it is 
announced. Incorporators are Charles 
Kappler, James McMillen and Frank 
J. Richter. 

@ Myer Gordon, 72, for the past 30 
years a wholesale meat dealer at St. 
John, N. B., died recently after an ill- 
ness of a year. 

@ Lt. (j.g.) Irvin A. Busse, jr., son of 
Irvin A. Busse, president of the Pack- 
ers Commission Co., is reported in the 
thick of action again aboard an LST 
participating in the attack on Saipan. 


® John Clauss, jr., president of Clauss 
& Krauss, Inc., Sacramento, Cal., was 
recently elected president of the Sacra- 
mento Rotary Club. 

@ The annual employes picnic of the 
Pureta Sausage Co. of Sacramento, 
Cal., was held at Helvetia Park on June 
17. A good time was had by all under 
the capable management of A. Zehnder, 
president; Tony Holly, superintendent, 
and Joe Enos, office manager. 


@ The East Tennessee Packing Co., 
Knoxville, Tenn., has been indicted by 
a federal grand jury on. charges of 
violating a War Food Administration 
order by wilfully refusing to accept 
and fill a purchase order issued by the 
U. S. Army. David G. Madden, presi- 
dent and general manager of the com- 
pany, said the order represented only 
a quarter of one per cent of orders 
that the company has filled before and 
since the order for 75,000 lbs. of beef 
was received. “We could not fill the 
order,” Madden declared, “and offered 
to go out on the Western markets and 
get the meat, but the government 
advised us this would not be necessary.” 


(Continued on page 22.) 


T. H. Foster is Morrell 
Chairman; G. M. Foster 
is Chosen as President 


At a meeting of the directors of John 
Morrell & Co. this week, T. Henry 
Foster’s request that he be relieved of 
the duties of president of the company 





G. M. FOSTER T. H. FOSTER 


was accepted and he was elected chair- 
man of the board. 

G. M. Foster, vice president in charge 
of production, was elected president. He 
has been a vice president for 16 years 
and:a director since 1920. 


Commenting on these changes, T. H. 
Foster said: “While I intend to con- 
tinue active in the business, I have 
served as president for more than 22 
years and on June 15 completed 50 
years with the organization, and this 
seems to be an appropriate time for 
this action to be taken. I do not propose 
to discontinue my work with the com- 
pany, especially while we are engaged 
in the war effort, and intend to devote 
my full time and energy toward the 
operation of the business and the guid- 
ance of its policies.” 

G. M. Foster’s elevation to the presi- 
dency came after 35 years’ service. The 
new president has had experience in 
several different positions at the Ot- 
tumwa and Sioux Falls plants. While 
his responsibilities encompass many ex- 
ecutive duties, he has spent a large part 
of his time in the plant operation and 
construction. A great deal of the com- 
pany’s three plants have been completed 
under his supervision, and in this con- 
struction work he has_ incorporated 








many ideas new to the meat industry, 


He took a permanent position with 
Morrell in 1909 in the electrical depart. 
ment and in 1910 was made assistant 
master mechanic. In 1910, Foster went 
to Sioux Falls to take charge of getting 
the new plant in shape for operation, 
About a year later he became assistant 
superintendent and in 1914, assistant 
manager. 

In this capacity, his duties as super. 
visor of operating departments and cop. 
struction were broadened to cover the 
Ottumwa plant and all the branch 
houses. He returned to Ottumwa in 1922 
as assistant general manager, handling 
the same lines of work, in addition to 
other executive duties. He was made 
vice president in charge of production 
in 1928. 

R. M. Owthwaite, of Topeka, Kans, 
general manager of the Topeka plant, 
was elected a vice president. He has 
been a director of 
Morrell since 1937, 
Owthwaite’s | sery- 
ice with Morrell 
began in 1912 at 
the Philadelphia 
branch. Later he 
was transferred to 
Utica, N. Y., and 
then to the Syra- 
cuse branch. He en- 
listed in the Ca- 
nadian tank bat- 
talion in 1917 and 
served overseas for 
two years. In 1919 
he returned to 
Philadelphia, was 
transferred to Ot- 
tumwa as head of the produce depart- 
ment, and returned to Philadelphia in 
1922 as branch manager. 

When the company bought a plant at 
Topeka in 1931, Owthwaite was made 
manager and has held the position since 
that time. 

The Morrell board reelected the other 
officers: J. C. Stentz, of Ottumwa, vice 
president in charge of sales; J. M. 
Foster, of Sioux Falls, vice president, 
general manager of the Sioux Falls 
plant; A. Claude Morrell, of Liverpool, 
manager of the firm’s English business; 
George A. Morrell, Ottumwa, treasurer; 
and J. W. Mock, Ottumwa, secretary. 





R. M. 
OWTHWAITE 











Associate Member, AMERICAN MEAT INSTITUTE 


Members, CHICAGO BOARD OF TRADE « 


Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC. 





ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG 












CARLOADS OR| 
TRUCKLOADS 


+ 





ARTA 








Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 


BUSINESS 








BOARD OF TRADE BUILDING - 
ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


PHONE WEBSTER 31I3 
CHICAGO 


SIXTEENTH FLOOR - 


May we suggest 
that you use our 
Lard Department 
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PROBLEM: 


SOLUTION: 





Refrigerating equipment that auto- 
matically floats with the load . 

that maintains 10° to 12° tempera- 
tures 24 hours a day, right through 
peak hog-chilling periods — that’s 
what the Agar Packing & Provision 
Corporation sought, and that’s what 
this well-known meat packer ob- 
tained by installation of a Carrier 
Centrifugal Refrigerating Machine 
to supplement two ammonia plants, 
a quarter-century old. 


Increased production, requiring 
additional steam, electricity, and 
refrigeration, had taxed the two 
ammonia plants beyond capacity. 
Without ample refrigeration, the 
brine temperature in the chill 


Carrier / 





rooms would rise from 7° or 8° to 
as much as 15° or 20° during hog 
chilling period. Uniform low tem- 
perature was essential for rapid 
chilling and continuous production. 


Chart from recording thermom- 
eter (illustrated above) shows re- 
sults obtained by installation of the 
Carrier Centrifugal Refrigerating 
Machine, driven by a 550 HP steam 
turbine. The new unit, complete 
with compressor, condenser, brine 
cooler, and turbine occupies only 
12 ft. x 16 ft. of floor space. Opera- 
tion is automatic. Without attend- 
ance tke Carrier unit “floats with 
the load” almost without regard to 
peak requirements — enables Agar 


Holding constant temperatures economically 
during varying peak loads 


Installation of Refrigerating Machine that 
automatically adjusts itself to the load 


Packing & Provision Corporation 
to get the better chill and faster 
operation necessary. 


Whatever your refrigerating 
problem, Carrier is ready and will- 
ing to help you find an economical 
solution—for Carrier designs and 
builds all types of refrigeration 
units, large and small, can help you 
select just the proper equipment 
that will meet your exact needs. 
For equipment needed now in es- 
sential war production — for help 
in keeping your present equipment 
operating efficiently—for assistance 
in making post-war plans — call 
Carrier now for complete facts. 


. 
Carrier Corporation, Syracuse 1, N. Y. 





AIR CONDITIONING « Rey VIGERATION 





FORTY-TWO YEARS 
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Personalities and Events 


(Continued from page 20.) 


He believes the charge against the com- 
pany is a minor and technical violation. 
@® Packing plant products in western 
states during the third quarter of this 
year will require 4,936 cars for trans- 
portation, a decrease of 6.3 per cent 
from the 5,268 actually loaded in the 
same quarter of 1943, according to 
reports submitted at a meeting of Pa- 
cific Coast Transportation Advisory 
Board of Oakland, Calif. 


@ The Union Stock Yards of Toronto 
will become a public utility on July 1 
when ownership of the yards will pass 
from the United Stock Yards Co., to 
a government-backed board represent- 
ing the farmers who will operate the 
yards in their own interests, Col. T. L. 
Kennedy, minister of agriculture, said. 


@ E. Greenebaum Co., meat processor 


of New York City, has won the Achieve- 
ment “A” award of the War Food Ad- 
ministration for outstanding perform- 
ance in food production. The “A” flag 
will be given to the company at noon, 
Saturday, July 1, at the Benjamin 
Franklin High School, 116th and East 
River Drive, New York City. To win 
the achievement “A”, plants must meet 
the same high requirements of the 
Army-Navy “E”. 

@ Sale of pre-packaged meats on a self- 
service basis is seen as a major post- 
war trend in mass food distribution by 
super market operators who met this 
week in Chicago. 








Veteran Superintendent of 


Swift Internacional Retires 


Nearly 48 years of service in the 
meat packing industry, which carried 
him to all parts of the world, ended 
June 10 for A. K. 
Lytle, consulting 
superintendent for 
Compania Swift 
Internacional. The 
veteran industry 
employe, who has 
now reached retire- 
ment age, began 
his career as a 17- 
year - old youth 
with Swift & Com- 
pany at Chicago in 
1896. 

Except for Span- 
ish-American War 
service, Mr. Lytle 
has an_ unbroken 
record in the meat industry in North 
and South America. Following his war 
service he was sent to Swift’s Omaha 
plant and in 1912 became superintend- 
ent of the plant at Harrison, N. J. 

From 1915 until 1921 he was in South 
America—first as superintendent of the 
Swift plant at Montevideo, Uruguay, 
and later as manager at Asuncion, Par- 
aguay. Returning to the states, Mr. 
Lytle became associated with F. J. 
Gardner in the general superintendent’s 
office, Swift & Company. Later he was 
made superintendent of the Omaha 
Packing Co., Chicago, serving until 


A. K. LYTLE 





1932. Since 1932 until his retirement, 
Mr. Lytle served as consulting super. 
intendent for Swift Internacional. 

It will be winters in Florida and sum. 
mers in Chicago and the North woods, 
Mr. Lytle admitted that he has cop. 
tracted to act as superintendent over 
six grandchildren this summer. 








PLAN GOLF TOURNAMENT | 








The Hide & Leather Association of 
Chicago will hold its annual field day 
golf tournament on July 19 at the Roll. 
ing Green Country Club, Wm. W. Mor. 
gan, chairman of the event, announces, 
It will be the only outdoor event staged 
by the association this year. Tickets, 
at $7.50 each, include luncheon, dinner, 
greens fee and free refreshments. There 
will also be entertainment in the club 
house and numerous prizes. Assisting 
Morgan in the activities are Peter A, 
Coolsen, chairman of the prize commit- 
tee, Joe Delaney and A. E. Gebhardt. 


FINANCIAL NOTES 


The board of directors of John Mor- 
rell & Co., Ottumwa, Ia., has declared 
a dividend of 50c a share on its com- 
mon stock, payable July 31, to stock- 
holders of record July 15. 

The Cincinnati Union Stock Yards Co. 
on June 14 declared a dividend of 20¢ a 
share, payable June 30 to stockholders 
of record June 17. 





PACKING COMPANY 








The National Provisioner—June 24, 1944 





caus 
elec' 


gas 
the 

taki 
defi 
gies 
in 
an 

4.86 
upo 
ene: 
pro 
tru! 
2,5: 


nei 
it V 








rement, 
super. 


nT | 


ition of 
eld day 
ne Roll- 
V. Mor. 
ounces, 
, Staged 
Tickets, 
dinner, 
;. There 
he club 
ssisting 
eter A. 
-ommit- 
ardt. 


in Mor- 
leclared 
ts com- 
» stock- 


ards Co. 
of 20c a 
‘holders 


Cold Cathode Lighting 


(Continued from page 13.) 


cause light to be emitted. When an 
electron passes through this rarefied 
gas chamber and strikes a gas atom, 
the gas or vapor atom is capable of 
taking on energy, but only at very 
definite electron speeds or kinetic ener- 
gies. This electron velocity is measured 
in electron volts. For instance, when 
an electron traveling at a velocity of 
486 electron volts or over impinges 
upon a mercury atom, it causes an 
energy shift in the mercury atom that 
produces the common ultraviolet spec- 
trum line of mercury vapor which is at 
2,537 A. degs. 


If this electron were travelling at a 
speed somewhat higher, say in the 
neighborhood of 11 or 12 electron volts, 
it would be capable of having its energy 
absorbed by an argon atom, and an 
undesirable wavelength of radiation not 
particularly effective on the fluorescent 
coating would be obtained. Therefore, 
under lowered temperature conditions, 
and hence lowered mercury vapor con- 
ditions in an argon and mercury lamp, 
since the argon is present in much 
more abundance than the mercury, the 
probability of this undesirable type of 
argon energy absorption and emission 
would be very great and it would, under 
the above conditions, be greater at the 
hotter or electrode portions of the tube 
where the amount of mercury vapor is 
at a minimum. 


To cope with this part of the prob- 


lem, a gas mixture has been chosen 
with a minimum amount of argon and 
a rather large amount of neon (which 
has a higher resonance potential) and, 
as our tests in the cooler indicate, the 
above situation is very materially aided. 
Also, the addition of neon to the gas 
mixture causes the voltage fall in the 
positive column of the lamp to be in- 
creased and the wattage per unit area 
and temperature of the tubes raised. 


As a further assurance of keeping 
enough mercury vapor near the elec- 
trodes, you will’ notice that this meat 
lighting lamp has bulbs inserted in the 
front of each electrode. Their function 
is self-evident. They are mainly used 
as condensation chambers for the mer- 
cury vapor. This particular meat light- 
ing unit consumes 167 watts and emits 
3,400 lumens which is approximately 
20 lumens per watt. This efficiency, of 
course, is only slightly higher than the 
17 lumens per watt obtained in the 
average incandescent lamp. 


I would like, at this time, to point 
out the results in some of our field tests 
of these meat lighting units. At Armour 
and Company, Chicago, two coolers 
were set up for test purposes, one utiliz- 
ing incandescent lamps and one our 
special meat lighting units. Eighteen 
sources of light or 18 units were util- 
ized in each cooler. In the first cooler, 
102 ft. long and approximately 16 ft. 
wide, we installed 18 100-watt Mazda 
lamps. There were two rows of fixtures 
on approximately 8-ft. centers. With 
the walls of this cooler newly painted 


and the cooler filled with shrouded beef 
carcasses, we obtained a foot candle 
reading of 3% to 4. Then we installed 
200-watt lamps and under the same 
conditions obtained a reading of 7 to 9 
foot candles. 


In the other cooler of the same size, 
but with the walls not painted, we in- 
stalled 18 of our special fluorescent 
meat lighting units, each consuming 
167 watts. These units gave us an av- 
erage foot candle reading of 14 with 
much better diffusion of light or, in 
other words, an increase of almost 100 
per cent in illumination with approxi- 
mately 16 per cent less wattage con- 
sumption when compared to the 200- 
watt incandescent cooler. With the 200- 
watt incandescent lighting fixtures it 
was generally necessary, due to shad- 
ows, to use a flashlight to look at the 
neck portions of the carcass. 


The average lighting engineer will 
ask, ‘““‘Why should you obtain a 100 per 
cent increase in efficiency as far as 
light is concerned when you are utiliz- 
ing a source with only approximately a 
20 per cent increase in efficiency?” 
This question is very easily answered 
as follows: 


When the 7%-ft. meat-lighting flu- 
orescent tube is used we have almost 
an ideal source as far as diffusion is 
concerned. The carcasses do not shadow 
the light as they do with the point 
source incandescent lamp and this makes 
possible a higher coefficient of utiliza- 
tion which quite naturally increases the 
foot candle level. 
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AVAILABLE ON AN 
M.R.0. RATING 





Our New Machinery and 
Equipment Catalog No. 4-P 
is Ready for Mailing. 


Write for Your Copy Today. 


Hook or Bolt Type 


Improveo CONCO TORPEDO UTILITY HOIST 
quauty HIGH! price sow 


Push button Control is but one of the standard features on the CONCO 
TORPEDO UTILITY HOIST usually found only in more expensive 
models. Though simple with a minimum of working parts, the con- 
struction is sturdy throughout. Manufactured in capacities of 250, 
500 and 1000 pounds, the double drum Conco Hoist is available with 
Hook, Bolt or Trolley type suspension. The Conco Hoist is furnished 
with a 110 volt single phase motor but can be made for other current. 
Write E. G. JAMES COMPANY for prices on hoist with other elec- 
trical characteristics. 


250 Ib. Capacity 


*13950 


40 F.P.M. LIFT 


500 Ib. Capacity 
14950 
Hook or Bolt Type 
25 F.P.M. LIFT 


TROLLEY SUSPENSION ‘10° ADDITIONAL 
ALL PRICES F.0.B. FACTORY 


1000 Ib. Capacity 


*15950 
Hook or Bolt Type 


12 F.P.M. LIFT 





E.G. JAMES COMPANY 


316 3. LA SALLE ST. 
CHICAGO (4), ILL. 


Phone HARRISON 9066 
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STEEL — Quick Shipment 


JOSEPH T. RYERSON & SON, INC. 


CHICAGO... 16th and Rockwell Sts. 
Rockwell 2121 
MILWAUKEE. .... 320 So. 19th St. 
Mitchell 7000 
DETROIT... 1600 E. Euclid Ave. 
Madison 3860 
ST.LOUIS... ‘ 5 Clinton St. 
Central 1020 
CINCINNATI. . Front St. and Freeman Ave. 
Cherry 3232 
CLEVELAND... ..E. 53rd and Lakeside Ave. 
Henderson 1000 
PITTSBURGH 330 Grant St. 
Walnut 7540; Carnegie 795 
PHILADELPHIA 5200 Grays Ave. 
Bell-Belgrade 1412; Keystone-West 1644 
BUFFALO 40 Stanley St. 
Humboldt 3311 
NEW YORK 203 Westside Ave. 
Jersey City, N. J. 
New York City Rector 2-3700 
Newark........ Market 2-6067 
eer Bergen 4-1123 
BOSTON. .Third & Binney Sts., Cambridge 
Kirkland 6000 


CALL THE PLANT NEAREST YOU 


From Ryerson to the Packing Industry 


Your nearby Ryerson plant carries large stocks of prac- 
tically every kind of steel needed by the packing industry. 
Ready for quick shipment are more than 10,000 kinds, 
shapes, and sizes of steel—everything from structurals to 
stainless—from tiny rivets to 10” rounds. 

Modern, precision shears—hack saws—punching and 
flame-cutting equipment manned by expert Ryerson oper- 
ators will prepare steel to your exact specifications, saving 
you the time and expense of further preparation. And our 
entire organization is geared to getting your steel delivered 
in the shortest possible time. 

Your Ryerson salesman and the serviceman on the other 
end of your telephone can solve your problems of steel 
supply. Questions pertaining to application or fabrication 
are quickly met by Ryerson engineers and metallurgists. 
Put their ‘skill and experience to work for you next time 
you need steel—prompt, personal service is assured. 
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HOW TO MAKE SODIUM HYPOCHLORITE 


Sodium hypochlorite, a useful disin- 
fecting agent for use in the meat plant, 


' may be purchased in concentrated com- 


mercial form or made by the electrolytic 
or gas methods or produced when needed 


' in the plant by mixing a calcium hypo- 


chlorite solution with one containing 
soda ash and settling the mixture. 


Sodium hypochlorite is not a stable 
substance and should be prepared reg- 
ularly and stored for only a short time 
before use. It should be kept in a cooler 
in rubber-corked bottles away from 
direct light. 

Preparation of a stock solution is 
described below. For use in the plant, 
one part of the stock solution should be 
diluted with seven parts of cold water. 


_A04 per cent solution is suitable for 


most meat plant purposes—in inedible 
rooms, on equipment and utensils, walls 
and wood and metal construction—al- 
though a weaker solution is often used 
in edible departments. 


The basis for sodium hypochlorite is 
calcium hypochlorite (¢hloride of lime) 
which should contain, if possible, 35 per 
cent of available chlorine. The chloride 
of lime should not be bought in large 
containers and should not be held in 


opened cans since much of its chlorine 
will be lost within a relatively short 
time. Chloride of lime, even though 
unopened, should not be kept for longer 
than three or four months. 

Sodium hypochlorite is made in the 
following way: 

Weigh out 10 lbs. of 35 per cent 
chlorine chloride of lime into a 20-gal. 
stone jar. Add about 6 qts. of cold 
water, or enough to make a mushy 
mixture, and break up all lumps of 
chloride of lime with a tamper. Add 
about 5 gals. more of cold water. 


Dissolve 10 lbs. of soda ash in about 
3% gals. of water in another container 
and add the cold (45 to 50 degs. F.) 
soda ash solution slowly to the hypo- 
chlorite solution in the jar, stirring 
the mixture as it is added. Put in 
enough cold water to bring the total 
used to 10 gals. The mixture should be 
stirred thoroughly and allowed to stand 
for about 24 hours, or until a white 
precipitate settles to the bottom. The 
stone jar should be kept tightly covered. 

The clear solution is then siphoned 
into earthenware jugs or amber glass 
bottles. Discard the white sediment. 
Store concentrated solution in cooler. 


























A TWO-STUFFER SAUSAGE TABLE ARRANGEMENT 


The National Provisioner is frequently asked for suggestions in planning sausage 

stuffing tables. Here is one seen recently in an Eastern plant. Ten linkers (or 

more) work around the outer rim of the table. Smokesticks and other supplies are 

readily available to linkers on racks which follow the perimeter of the table. As soon 
as a smokestick is filled the linker turns and places it on a cage behind her. 
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AMMONIA STANDARDS 


The opinion that accepted standards 
for anhydrous ammonia are far from 
up to date was expressed before a re- 
cent meeting of the American Society 
of Refrigerating Engineers by J. G. 
Dely, consulting chemical engineer. 


“In the first place, it is required of 
the manufacturer that he keep his 
product unnecessarily low in oil and 
water content,” Mr. Dely said. “Con- 
sidering the fact that from the com- 
pressors, in one cycle, so much oil gets 
into the ammonia that it amounts to 
perhaps a hundred times the permis- 
sible oil limit set for the commercial 
product, such a specification is ridicu- 
lous right on the face of it. 

“The requirements on moisture con- 
tent are of the same nature and order. 
Everyone knows that a _ refrigerant 
while in use will be contaminated by 
water far in excess of the strict speci- 
fications demanded from the seller, and 
yet we adhere to the practice. We might 
just as well place an economic limit as 
to oil and water content, meaning not 
over a quantity which produces some 
material loss to the buyer. In the pur- 
chase of 1,000 lb. of ammonia costing 
$150, where the weight cannot be de- 
termined closer than % of 1 per cent, 
it seems that a limit of 0.1 per cent of 
oil and water content should be re- 
garded as reasonable. 


“It is somewhat different with the 
noncondensible gas content because 
even relatively small amounts will 
cause appreciable losses during opera- 
tion. It is only natural that the refrig- 
erating engineer takes a very firm 
stand when demanding as low a limit as 
0.25 cm. per 1 gram of ammonia.” 


TREATING GAS MASKS 
AFTER USE 


Before storing a gas mask after it 
has been used to fight a break in the 
refrigeration lines a thorough steriliza- 
tion of the face piece is recommended. 
This will prevent the transfer of any 
disease or skin irritation to the next 
user, explains B. J. George, industrial 
engineer, Kansas City Power & Light 
Co., Kansas City, Mo. 

Sterilization can be accomplished by 
washing the rubber and metal parts 
with soap and warm water, immersing 
them in a disinfecting solution and then 
rinsing thoroughly in clear water. The 
following disinfecting ingredients are 
recommended: 40 per cent formaldehyde 
solution (one part formalin in nine parts 
of water), 2 per cent lysol or creosol 
solution, 70 per cent solution of ethyl 
alcohol, and 3 per cent solution of car- 
bolic acid. 

It is advisable to also sterilize all 
parts coming in contact with the ex- 
haled air. The disinfecting solution 
should be in contact with all parts to 
be cleansed for at least 10 minutes. No 
solvents such as gasoline, naphtha or 
carbon tetrachloride should be employed 
in cleaning rubber. 
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BACON CURING BOXES| 
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Large quantities of ANCO No. 415 Curing Boxes are continu- 

ally in production in our shop. Parts are always held in stock, 

ready to be assembled on your orders, thus assuring you 

bright, newly galvanized equipment. Duralle 
DURABILITY of these Boxes is based upon their substantial % 
design and No. 12 gauge steel all welded construction. They 

are heavily galvanized after fabrication. S 

STRENGTH is added to these Boxes by the third hinge, mounted trong 
in the center of the covers, to eliminate bulging of the bodies. 

These hinges are bolted onto hard wood cleats. Heavy steel % 


skids protect the bottoms. 


SANITATION is facilitated by the rounded corners, which are Sanitary 


easily cleaned and the matched and dressed covers made of 
odorless wood. € 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 





The National Provisioner—June 24, 1944 





Page 26 








, 1944 











PROCESSING . stot 





an 


Several "Thuringers” 


Thuringer, like mettwurst, is one of 
the sausage types which seem to be 
“all things to all men.” The name is 
applied with considerable freedom to a 
number of sausage products which are 
more dissimilar than similar. One so- 
called thuringer is a fresh pork sau- 
sage which is cooked by the consumer; 
another is a semi-dry, smoked product. 

FRESH THURINGER. — Coarsely 
ground pork sausage does not consti- 
tute a real thuringer, although it is 
sometimes sold under that name. One 
formula for fresh thuringer calls for 
the following ingredients: 

20 Ibs. lean veal or young beef chucks 

50 Ibs. fresh extra lean pork trimmings 

30 lbs. fresh back fat 

Grind veal or chucks through %-in. 
plate and chop in silent cutter until 
medium fine with 5 lbs. of ice and 8 oz. 
of salt. Grind pork trimmings and back 
fat through %4-in. plate and add fol- 
lowing seasoning ingredients: 

1 oz. mace or 1% oz. nutmeg 
% oz. ground caraway 
1 oz. ginger 
6 oz. pepper 
% oz. ground celery seed 
oz. sugar 
1% Ibs. salt 

Many processors have found conven- 
ience in the use of ready-prepared, or 
specially-prepared seasonings, as manu- 
factured by reputable firms, in mak- 
ing their sausage products. 


Stuff meat in medium hog casings 
and link in pairs 4 to 6 in. long. Hang 
sausage on sticks and hold in cooler at 
34 to 36 degs. Thuringer is fresh and 
perishable and must not be kept on hand 
for any length of time. 

THURINGIAN BRATWURST. — 
Thuringer is an old favorite in Ger- 
many where it is sometimes known as 
Thuringian bratwurst or Thuringian 
roast sausage. It is roasted over a char- 
coal fire, care being taken to turn the 
sausages so that they are not pierced 
or broken. German processors some- 
times put the beef or veal through the 
fine plate instead of cutting it. A Ger- 
man seasoning formula is: 

1% Ibs. salt 


2 oz. ground nutmeg 


6 oz. ground white pepper 
2 oz. whole caraway seed 


SEMI-DRY THURINGER. — Since 
this sausage is not cooked in processing 
or by the consumer, any pork used in it 
should be handled in accordance with 
federal inspection rules (20-day storage 
at 5 degs. F., etc.) or should consist 
exclusively of fat. When certified frozen 
pork is available the following formula 
may be used: 


75 Ibs. beef trimmings 
10 Ibs. pork or beef hearts 
15 Ibs. ham, back or shoulder fat 


Pork trimmings may be substituted 
in part for the beef trimmings men- 
tioned above. A beef-pork fat formula, 
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used when certified frozen pork is not 
available, is as follows: 

80 Ibs. lean boneless chuck (retrimmed) 

20 Ibs. back or shoulder fat (all fat) 

Grind beef and hearts through coarse 

plate and then through %-in. plate. 
Spread following seasoning ingredients 
over beef: 


3% Ibs, salt 
8 oz. sugar 
8 oz. ground white pepper 
2 oz. sodium nitrate 
Grind meats once more through \-in. 
plate and mix thoroughly. Shelve in 
cooler to cure and remix when cured. 
Stuff in export or sewed hog bungs 
and hold in dry room or dry cooler at 
55 degs. for 24 to 48 hours. When sau- 
sage is firm and has good color it is 
placed in smokehouse and smoked from 
24 to 48 hours. The beginning smoke- 
house temperature is 80 degs. and is 
raised gradually to 100 to 110 degs. 
After smoking, the sausage is cooled 
to room temperature. 


PORK BARBECUE LOAF 


Pork barbecue loaf is an entirely 
different type of product from the un- 
cooked pork roll described in a recent 
issue. However, it is a rather unusual 
item which many consumers, a little 
weary with ordinary ready-to-eat 
meats, may welcome. 


The eye appeal of pork barbecue loaf 
is much greater if the meat is not cut 
too fine and does not resemble hash. 
There should be plenty of pieces 1 in. to 
1% in. in diameter scattered through- 
out the loaf so that the cut surface 
shows this lean, solid meat. 


Use lean regular pork trimmings, 
special lean trimmings or any other 
fairly lean pork in making this product. 
Grind one-half the batch through the 
1%-in. plate and one-half through the 
1 in. or smaller plate. 

Place meat in a jacketed kettle, cover 
with water (not too much) and cook 
until tender. The meat is seasoned with 

1% to 2 Ibs. salt 

5 oz. pepper 
for each 100 lbs. If desired, ready-pre- 
pared seasonings, or specially-prepared 
seasonings, as manufactured by repu- 
table firms, may be used in making this 
loaf product. 

When cooking is complete, mix in 
about 2 Ibs. of gelatine for each gallon 
and a half of liquid on the meat. 
Ketchup may also be added to the mix- 
ture at this time. Stir thoroughly and 
fill in artificial casings when the mix- 
ture has cooled somewhat. Wash off and 
hold overnight in cooler to set. 


Are your questions answered here? 





Super. fp erey 
SAYS— 

F COURSE there are a lot more 
problems I could discuss in con- 
nection with the hog killing floor, but 
I believe I’ve made my main point, that 
is, to check up on all operations to 
make sure that the quality of your 
product is not suffering because of 
poorly trained help or bad habits ac- 


quired by workers during last winter’s 
rush. 





“I’m not a salesman but I do know 
we’ve got a seller’s market now. It 
won’t always be that way and some 
day the firms that did their best to 
maintain high product standards are 
going to profit by it. As long as we 
have a lot of hogs to process, and too 
few people to do the job, we can’t get 
away from making some mistakes. 
However, we can minimize our errors 
with careful supervision and education. 


“There are a lot of places on the kill- 
ing floor where poor workmanship can 
cost the packer many dollars per day— 
for example in sticking, scalding, head- 
ing and splitting. Maybe our business 
is in the money now, but I think I'll 
go on saving those dollars and turning 
out as good pork products as I can. 


“Just a word or two to clean up our 
job on the killing floor. 


“Gut fat should be cleaned off the 
hams before they go into the chill 
room, The fat doesn’t improve the ap- 
pearance of the cut after curing and 
smoking. 

“We wash our carcasses with high 
pressure sprays but I’m going to in- 
vestigate another method of washing 
necks which I read about recently. It 
sounds pretty good. 


“A cold hand stamp and violet ink 
is used for marking the hogs with the 
meat inspection stamp. One stamp is 
placed on each primal part—ham, loin, 
back, belly, spareribs, shoulder, fat back 
and plate. 


“See that the scaler keeps separate 
the weight and count of stags, marking 
each one with a tag so that they can 
be cut separately. The count of stags 
should be checked against the buying 
records to make sure they are all being 
purchased with proper dockage.” 


EDITOR’S NOTE: Super. Sam has 
been checking up on pork cutting and 
trimming and has some pointers which 
he believes will be valuable to members 
of the staff. 
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J-M Rock Cork has an 


EXTREMELY LOW 
THERMAL 
UT 





Floor of J-M Rock Cork. This insulation is strong enough 
to support normal floor loads including ice-making tanks. 
The actual rate of conductivity of Johns- 
Manville Rock Cork is less than 0.33 Btu 
per sq. ft. per deg. F. temperature difference 
per in. thick, per hour at mean temperature 
below 100° F. And Rock Cork retains lasting 
insulating efficiency through years of service. 

Being basically mineral, this insulation is 


HIGHLY RESISTANT TO CORROSION 
Also, J-M Rock Cork has these additional 


outstanding features which make it the ideal 
low-temperature insulating material: 


Can‘t rot - Does not embrittle 
Immune to termites, vermin, mold 
Will not absorb odors 
Structurally strong 
Absolutely tight joints 
Easy to saw and apply 
Shrinks less than steel 
Get the full facts on Rock Cork and its possi- 
bilities for your insulating needs. Write for 
brochure, DS-555. Johns-Manville, 22 E. 40th 

St., New York 16, N. Y. 





























MADE IN SHEET 
AND PIPE 
COVERING FORM 





JM Johns-Manville 


© ROCK CORK 



















Let’s keep ’em the best fed 
army in the world! 


= No undernourishment in this man’s Army and 
Ey) Navy. No indeed, they get plenty of top grade 
L meat—the kind that keeps them right for any 
fight. This means we at home have got to shell 
out until it hurts, if need be, for War Bonds 
and Stamps. So let’s buy an additional bond or 
so right today, and regularly. In the meantime, The Adler 
Company is doing its utmost to meet every call for Stockinettes 
so necessary to keep meats in prime condition all the way to 
distant fighting fronts. Do you have a Stockinette need? If so, 
simply call— 





a 
gol. SELLING AGENT FOR 
STOCKINETTES MADE BY 


THE ADLER CO, 


CINCINNATI, OHIO 


t., chica 





Make Sausage Room 
Sanitation EASIER 


HERE is an effective, yet easy way by which sausage plants 
are combating bacteria and mold growth in sausage rooms. 


FIRST . . . walls, floors, racks and equipment are THOR- 
OUGHLY cleaned with the 
recommended Oakite ma- 
terial. 


SECOND .. .. bacterial ASK US ABOUT CLEANING 


organisms and mold spores 


are swiftly killed by spray- Sheep Blocks 

ing or flushing surfaces with 

solution of that potent Beet Trolleys 

germicidal material .. . Meat Loaf Molds 
OAKITE BACTERICIDE Cutting a 


This successful, simple two- 


. 
step Oakite treatment keeps Hem Boilers 


your sausage room scrup- . 
ulously clean and sanitary. Retort Baskets 
It is your best insurance Belly Boxes 


against product or spoilage ‘ 
contamination. Write for % Dollies & Trucks 
FREE 16-page Digest giv- J 
ing details. > ae 











OAKITE PRODUCTS, INC., 20A Thames ST., NEW YORK 6, N. Y. 
Technical Service Representatives in All Principal Cities of the United States and Canada 


OAKITE @# CLEANI::G 
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LARD STRONGER AFTER Lend-Lease Lard Stocks 
EARLY WEAKNESS Pct. as Percentage of Total 
-90 Lard Stocks, 1943-44 











The lard market appeared to be a lit- 
tle stronger late this week after show- 
ing much weakness earlier in the peri- 
od; selling, which had possessed a tinge 
of panic at times, was more controlled. 
Prices ranged widely, but on Thursday 
a quotation of 11.50 asked, Chicago, for 
Pp. S. loose seemed to be fairly repre- 
sentative. 

The announcement late this week that 
the Foreign Economic Administration 
had decided to extend the general ex- 
port licensing arrangement indefinitely 
helped strengthen the market. Although 
this does not clear the bottleneck cre- 
ated by the “two-out-for-one-in” restric- 
tion on tank car movement to Mexico 
(see page 34), it does mean that pack- a 
ers do not face the hopeless task of ‘As it did on May 1, the CCC on June 1 
trying to cram much lard through the owned 73 per cent of the lard and ren- 
bottleneck within a few days. More dered pork fat in storage. Total storage 
time will be available for moving excess stocks of lard and rendered pork fat 
American lard and pork fat to Mexico mounted to 489,765,000 Ibs. and CCC 
where it is wanted. holdings were 358,012,000 Ibs. 


There were reports of sales of P. S. 
lard this week at 1l%c, 11%c, 11%ec 
and 1lc, buyer’s tanks, and a number of _ distress because of the tank car and 
transactions on private terms. It was storage situation and were selling their 
apparent that many processors were in lard at considerable discount provided 
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the buyer could take it off their hands. 
As late as Thursday morning a round 
lot of P. S. lard moved at lic, buyer’s 
tanks. Ideas of sellers who had tanks 
available were higher. Refined lard in 
packages was moving at around the 
market. 


One sale of non-inspected lard was 
reported this week at 10c, f.o.b. outside 
point, buyer’s tanks. 

Refined rendered pork fat sold as low 
as 9%c, f.o.b. the River, and was re- 
ported at this figure, f.o.b. shipping 
points, buyer’s tanks, early in the week; 
there were sales at 10c, f.o.b. Chicago, 
but by Thursday the situation had 
firmed up and rendered pork fat sold at 
10%¢c in seller’s tanks, June delivery. 


SOME CHEESES POINT-FREE 


Rationed cheeses in Groups II and 
III have been given zero point values 
for the two-week period beginning Sun- 
day, June 18 and ending Sunday, July 
2. The cheeses in Group 1, including 
cheddar and cheddar products, continue 
under rationing at point values listed 
in the June 4 point tables. OPA took 
this action to permit unlimited con- 
sumption of perishable cheese at a pe- 
riod of high production. 


























MINUS CUT-OUT MARGINS INCREASE WITH WEAKNESS IN LARD PRICES 
(Chicago costs and prices, first four days of week.) 

The easiness in the lard market this week, and further support price; with runs easing off it would not be sur- 
reduction in the value of regular pork trimmings, re- prising if they went higher within the next month or 
sulted in greater cut-out losses on all weights of hogs two. The minus margin on 180-@220-lb. butchers this 
compared with the same period a week earlier. Lard sold week was 34c against 26c a week earlier; the loss on the 
“all over the lot” but was marked down ‘%c for test 220-@ 240-lb. hogs increased 6c to 56c, while the heavy 
purposes. Hogs covered by the test cost packers the full butchers cut out with a loss of 70c against 63c last week. 

——180-220 Ibs —— 220-240 Ibs.—— ——240-270 Ibs. 
Value Value Value 
Pet. Pet. Price per per ewt. Pet Pet. Price per per cwt. Pet. Pet. Price per per cwt 
live fin per ewt fin. live fin per ewt fin live fin per cwt fin 
wt. yield Ib. alive yield wt yield Ib. alive yield wt. yield Ib. alive yield 
Regular hams .........--..eceeeeeees 13.9 20.0 214 $2.98 §$ 4.28 13.8 194 21.0 $2.90 $ 4.07 . $ $ 
Skinned hams ° A06CROEROCEOS HED nares tre @Céecen sommes esse . ° 12.9 18.1 23.0 2.97 4.16 
PE bak tea kee geese eee i pheaeeeeeee 5.6 8.1 1.12 1.62 5.5 i | 20.0 1.10 1.544 5.3 7.4 20.0 1.06 1.48 
Boston butts aoe oss ebaoneeeseres 4.2 6.0 1.08 1.48 4.1 5.8 24.5 1.00 1.42 4.1 5.7 23.5 Hh 1.34 
Loins (blade in)........sceeeeeeeeees 10.1 14.5 2.35 3.39 98 138 218 2.14 3.01 96 134 208 2.00 2.79 
Bellies, 8S. he aos 11.0 15.8 1.87 2.68 9.5 13.4 16.1 1.5 2.16 3.9 5.5 14.6 57 80 
PE ON Wee cn nenasvossscccdscsses ase es.  sodeain ne 2.1 3.0 13.5 28 41 86 12.0 13.5 116 8391.62 
DPE sec. ckagesedeehteneeeneiad ohn ne - 3.2 45 610.3 .33 46 4.6 64 103 47 66 
ye ge ea ae 2.9 4.2 10.0 -29 .42 3.0 42 10.0 30 42 3.4 48 10.0 34 48 
Fs oo en a Suausewenh . 22 3.2 11.6 125 87 22 31 11.6 126 36 22 81 11.6 26 36 
P. S. lard rend. wt...... 1228 184 11.5 1.47 2.12 11.2 15.8 11.5 1.29 1.82 10.4 145 115 1.19 1.67 
Spareribs ........ 1.6 2.3 16.0 26 37 1.6 2.3 13.5 22 31 1.6 2.2 12.0 .19 28 
Regular trimmings 8.2 416 16.4 52 15 3.0 4.2 16.4 49 69 2.9 4.1 16.4 48 67 
Feet, tails, neckbones.......... aos ae 2.9 san 12 18 2.0 2.8 ; 12 18 2.0 2.8 2 18 
Offal and miscellaneous............++ «++: mee suet 48 67 amy on = 48 68 salen on 48 67 
THUG STOP GORGE. cs ccesccqsecceees ee ones cone 1.30 1.87 oeee ‘ er 1.30 1.84 saen - 1.30 1.82 
TOTAL YIELD AND VALUE..... .. 69.5 100.0 .... $14.04 $20.20 71.0 100.0 .... $13.74 $19.37 71.5 100.0 .... $13.55 $18.98 
Per Per Per 
ewt. cewt. ewt. 
alive alive alive 
Oe SO Taree ; $13.75 $13.75 $13.75 
Condemnation loss ........... mire .07 Per ewt. OT Per ewt. 07 Per ewt. 
Handling and overhead................- 56 n. 48 fin 43 fin 
yield yield yield 
TOTAL COST PER CWT.............- $14.38 $20.69 $14.30 $20.14 $14.25 $19.93 
. . Sh eee ehrepenep a 14.04 20.20 13.74 19.37 13.55 18.98 
os se cnasdeeennse 34 .49 56 77 70 95 
+Catting margin .......ccccccccsess ease pew ones “aa one seas 
~—Margin last week..... eens ‘ .26 39 50 68 63 87 
PY GOR WE. ccévecconssceooese ina Pint 7 
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May Production of 
Processed Meats Up 


HE record livestock slaughter dur- 

ing May afforded packers the 
chance to increase production of pro- 
cessed meats, output for all classes 
during the month showing marked in- 
creases compared with a month earlier. 
The production of some meats, how- 
ever, was under that of the same month 
last year, although sausage output, 
pork in cure and smoked and/or dried 
showed higher totals. 


Sausage production at 131,934,000 
lbs. was up 23 million lbs. compared 
with a month earlier. The increased 
output was no doubt influenced to some 
extent by the fact that all sausage was 
point-free on the ration list during May. 
Historically, with the advent of warm 
weather, packers increase their pro- 
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1938 1939 1940 1944 1942 1943 44 
OUTPUT OF CANNED MEAT 


Inspected production of canned meat items 

has fluctuated rather sharply since the war 

began. The sharpest gain in output came 

in the latter part of 1941 and 1942. The 

all-time high record, reached late in 1942, 

was followed by marked reduction in can- 
ning for most of last year. 








MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 





May 1944 May 1943 4 mos. 1944 4 mos. 1943 
Ibs. Ibs. Ibs. lbs 
Meat placed in cure— . 
DD. Wetvecepnghas sp rekaat 0,633, 11,939,000 47,398,000 126, 
EOE. Vcr eaeSeasaseccecreuss 341,836,000 321,195,000 1, 823,029,000 a “0 283,009 
Smoked and/or dried— 
i - dase ehebeewb.d ie sewes 5,180,000 3,360.000 22,896,000 14,402,009 
SEE avasheseorene recs oenas 208,336,000 183,203,000 1,012,329,000 864,460,009 
SAUSAGE— 
Fresh (finished) .......... 32,391 29,609,000 169, 166,000 163,272,009 
Smoked and/or cooked...... 88,533, 000 75,290,000 361,667,000 373,407,009 
To be dried or semi-dried... 11,010,000 11,186,000 48,475,000 57,102,000 
Total sausage ........... 131,934,000 116,085,000 579,308,000 593,781 000 
Loaf, head cheese, chili con 
earne, jellied products, etc. 17,179,000 17,034,000 75,786,000 103,781,000 
Bacon (sliced) .........+00+. 50,368,000 36,746,000 229,557,000 166,121,009 
Cooked meat— 
ON anne 529,000 2,421,000 13,381,000 7,142,000 
BOR cc ccccccccccccccecsces . 981,000 28,804,000 227,877,000 120,471,099 
Canned meat and meat food products— 
Beef ,015,000 5,053,000 65,843,000 51,611,000 
Pork 62,981,000 121,661,000 392,696,000 550,973,000 
Sausage 19,203,000 16, 648,000 92,416,000 122,847,000 
Soup 34,159,000 19,397,000 169,406,000 113,482,000 
All other 43,980,000 25,846,000 237,959,000 250,383,000 
Total canned meat........ 174,338,000 188,705,000 958,320,000 1,089, 296.009 
Lard, rendered, refined....... 358,149,000 291,812,000 1,992,402,000 1,248, 688,000 
Pork fat—rendered, refined... 33,937,000 27,516,000 186,297,000 133,396,000 
GEO GORGE ccccccccccccccccce 12,512,000 11,692,000 66,304,000 61,852,000 
Edible tallow ............... 7,188,000 13,049,000 43,242,000 50,762,000 
— containing animal 
ME wceduhocetseccenssedenes 14,707,000 21,817,000 80,391,000 148,175,000 
Be containing 
SURGE GEE ccccccsccvcccccs 5,588,000 2,851,000 26,574,000 28,087,000 
Miscellaneous ......--++++-+5 3 619,000 2'9 9. 957, 000 25,034,000 8,973,000 
~~. | maPrrrrrrrreeerrerrer sy 1,430,015,000 1,281,085, 000 7,410,121,000 6,141, 800,000 
*These figures represent ‘‘inspection pounds’’ as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treatment, 


such as curing first and then canning. 





duction of sausage to match the ex- 
panded demand for cold meats. 


Sliced bacon production set a new 
all-time high during May. A total of 
50,368,000 lbs. was produced during 
the month under review, compared with 
44,380,000 lbs. in April and only 36,- 
746,000 Ibs. in May of last year. 

Smoked and/or cooked again made 
up the bulk of production. The May 
total was 88,533,000 lbs., compared with 
69,912,000 lbs. a month earlier and 75,- 
290,000 lbs. for May of last year. Fresh 
sausage output was 32,391,000 lbs. com- 
pared with 29,842,000 lbs. a month 
earlier, while dried or semi-dried pro- 
duction was 11,010,000 lbs. against 9,- 
196,000 Ibs. in April. 

There was a slight increase in canned 
meat output compared with April, but 
production was down sharply from a 
year ago. The May, 1944, total was 
174,338,000 lbs., compared with 172,- 
654,000 lbs. a month ago and 188,705,- 
000 Ibs. a year ago. 
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SLICED BACON OUTPUT 


Production of sliced bacon has shown a 

steady increase in each of the last four 

years. Output during May of this year set 
a new all-time high of 50,368,000 Ibs. 














OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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593, 781,09 


103,781,000 
166,121,009 


113,482 
250,383, 


148,175,000 


28,087,000 
8,973,000 


141,800,000 


rected and 
treatment, 











APRIL PURCHASES BY WFA IN SHARP DROP 


A sharp drop was registered in 
April purchases of meat products by 
the WFA to be used for lend-lease, 
territorial emergency feeding, Red 
Cross and domestic food programs. 
Expenditures for meat purchases 
alone showed a decline of almost 
50 per cent compared with March. 


Pork buying was reduced sharply 
during April. Purchases of miscel- 
laneous cured and frozen pork cuts 
were down to about 43 million lbs. 
against 81.5 million lbs. a month 














earlier. Canned pork buying 
amounted to only 7.6 million lbs., 
whereas in April the WFA _ pur- 
chased over 53 million lbs. Lard 
bought was 58.4 million lbs., com- 
pared with 115.5 million lbs.in March. 

Buying of most frozen beef, veal 
and lamb items was also in smaller 
volume. 


The following table lists com- 
modity purchases by the War Food 
Administration during April, 1944, 
and the cumulative total for 1944: 












- —Quantity—————_- ————F.0.B. Cost-——_——- 
April an. 1 to April Jan. 1, '44 to 
Ibs Apr. 30, 44, Ibs. 1944 Apr. 30, '44 
Army ration, canned............... 3,047,347 2,527,360 $ 736,974 $ 1,096,141 
Meat food products, canned 
Vienna sausage ...........ee000. 7,319,846 18,404,092 2,822,543 7,183,083 
Beef meat products 
Beef, canned corned............. 1,756,675 2,014,563 237.469 269,860 
Beef, frozen, boneless............ 192,000 5,578,939 39,660 1,043,101 
MOG BEATER, GOSER... cccccceccce 352,700 2,302,000 46,148 320,753 
ME Mens 6scccttecdeoe 88,000 178,000 15.510 31,485 
Beef kidneys, frozen............. coe 3,500 oe 56 
SO, ES ee san 398,100 ; 181,102 
Beef roast, canned............... 221,436 256,500 108, 566 123,969 
Beef tongue, pickled and frozen. . ous 1,079,829 eax 223,183 
SOE WE, SONNE s 65.00 secccsecess en 4,380,600 ic 372,131 
Veal carcass, frozen............. 1,308,700 10,970,822 224,766 1,850,609 
Lamb and mutton 
Lamb hearts, frozen............. 49,450 6,132 94,100 
Lamb kidneys, frozen............ 3,133 
Lamb carcass, frozen............ 105,205 1,685,482 
Lamb livers, fromem........ccccee 15,883 76,973 
Lamb tongues, frozen............ 44,590 
Mutton, frozen, boneless......... 249,250 33.480 1,319, 8% 
Mutton livers, frozen............ . 16,324 
Mutton kidneys, frozen.......... 1,930 
Pork meat products 
Ph: CD .6idsincrnunstes ca : 2,909 
Pork, canned (misc.)............ 7,601,344 2, M8. 573 51,398,813 
rt Ci, CR. 6 sos csnenesees 1,242,800 31% 4 6.194.110 
PURE BORTER, SHANER. 000 Feccccccecs 1,984,000 233,986 845,225 
Pork kidneys, frozen............. es 20.143 
2 eae 2,905,100 391,396 2,648,662 
Pork trimmings, frozen.......... 3 475 2.727.336 9.69 
Dele BOND, SHOMOB. cccccsccececcs 617.887 8, 
Pork tongues, frozen............. 
i, CE sctetrescedvocneses 303 
Pork, cured & frozen (misc.) 8. 1 
Fatbacks, salted dry.......... . B50. 113,145 
Hog casings, bundles............. 1,886,917 688.855 
Casings, synthetic, pieces........ fom 750,000 sale 3 
WE WONG, GREER ccc cccvccccccare 585,000 3,988,000 32.068 213,906 
MO GD, 5 6c0scceebeeeee 15,321,690 67,601,848 2.773, 130 12.309. 784 
Pork, dehydrated ............. . 2,612,540 9,916,895 3.465.592 13,107,921 
Animal fats 
EE bis Vea Windraeaenesiawa wan 82,000 281.980 17,909 
eee Sees  — —l, 454,522,821 8,114,903 65. ° 
Rendered pork fat......... eee 1,830,656 o° 246,790 
Refined pork fat....... was 25,122,714 = 3,603,708 








$ 35,672,974 $255,626,905 
























































Fats & Oils 
Oleomargarine ............see08:5 760,000 65 3,420 $ 125,720 $ 10,357,055 
ere 700,000 7 3.872 263,125 5.06 
IT BOE, TRUIGET . cccccccesssece ( 2 000 140,340 
Th Ce 2609 e80sssvetsenes ° 1,589,781 42,493 
RED MEE eccccecverssocsweecs 44,800 oe 
shown a . 
Vegetable oils 
last four Linseed oil, Edible.............-. ag 12,527,973 ae 
ES arr mses 600,000 777,602 84,000 
5 psig. Sunflowerseed oil ...............- 1,106,405 1,106,405 11,064 
00 —_— ———— 
$ 666,742 $ 13,173,238 
nt 
| WILSON’S 
Producers ...importers...Exporters 
PLANTS, BRANCHES AND AGENTS IN PRINCIPAL 
| CITIES THROUGHOUT THE WORLD 
General Office: 4100 S. ASHLAND AVE., CHICAGO, ILL. . 
a ee 
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TRADE MARK 


THE QUALITY TRADE MARK 
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ForGrinder PlatesandKnives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Toot Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 









THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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FOR THE ARMED FORCES 
IN TIME OF WAR 


Ready To Serve Private 
Industry Again When 
Peace Returns 


ROTARY PUMPS 


‘*You Can’t Buy A Better Unit 
For Any Rotary Pumping Job’”’ 











Viking Rotary Pumps operate on the famous 
“gear within a gear” principle, with only 
two moving parts. This is the secret of their 
rugged, dependable, carefree service. Write 
for Bulletin 800 which gives complete infor- 
mation about Viking Pumps widely used to- 
day in the meat packing industry. It’s FREE. 


VIKING PUMP COMPANY 


CEDAR FALLS IOWA 
World's Largest Manufacturer of Rotary Pumps 
































NOLVAY secrete of soda 


CORPORATION + 40 RECTOR STREET 




















SOLVAY SALES 


NEW YORK 6, N.Y 























MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 


+Carcass Beef 
Week ended 
June 22, 1944 


per Ib. 
Steer, hfr., choice, all wts...... 20% 
Steer, hfr., good, all wts........20 
Steer, hfr., com., all wts........ 17% 
Steer, hfr., utility, all wts....... 15% 
Cow, com. & gd., all wts........ 17% 
Cow, Wtiity, GE Wes... cccccccccee 15% 
Hindquarters, choice ........... 23 
Forequarters, choice ............ 18% 
Cow bdq., 6G. & COM.....ccccess 19 
Cow foreq., gd. & com..... 16% 


+Beef Cuts 


Steer, hfr., sh. loin, ch......... 
Steer, hfr., sh 
Steer, 


loin, gd. 
loin, com..... 
>» oe. Iie, OEH..... 
. loin, gd. & com 
. loin, util... 
les Bie Gis cceces oo 
= Oe 
hfr., rd., com.. 
, bfr., rd., util.. 
Steer, hfr., loin, ch.... 
Steer, hfr., loin, good 
Steer, hfr., loin, com 
Cow, loin, gd. & com. 
Cow, loin, utility... Senn’ 
Cow round, gd. & com.. 


sh. 








Cow round, utility 

Steer, hfr. rib, ch..... 

Steer, hfr. rib, gd.. 

Steer, hfr., rib, com 

Steer, hfr. rib, util........... 
Cow rib, gd. & com.. 

Cow rib, utility 

Steer, hfr., sir., ch 

Steer, hfr., sir., gd 

Steer, hfr., sir., com 

Steer, hfr., cow flank 

Cow, sir., gd. & com.. 

Cow, sirloin, util...... 

Steer, hfr., flank steak.. 
Cow, flank steak. ‘ 

Steer, hfr., reg. chk., ch 
Steer, hfr., reg. chk., gd 
Steer, hfr., reg. chk., com 
Steer, hfr., reg. chk., util 
Cow, reg. chk., gd. & com 
Cow, reg. chk., util ° 
Steer, hfr., c. ¢. chk., ch 
Steer, hfr., ¢. ¢. chk., gd 
Steer, hfr., ¢. ¢. chk., com 
Steer, hfr., ¢. ¢. chk., util 
Cow, ¢. ¢. chk., gd. & com. 
Cow, ¢. ¢. chk., util ; 
Steer, hfr., foreshank........... 
Cow foreshank one 
Steer, hfr., br., ch. 

Se Ol ee 
Steer, hfr., br., com. 

Steer, hfr., br., util.. 

Cow, br., gd. & com.. 

Cow, br., util 

Steer, hfr. back, ch 

Steer, hfr. back, gd 

Cow back, gd. & com. 
de 
Steer, hfr. arm chk., ch.. 
Steer, hfr. arm chk., good 
Cow arm chk., gd. & com.. 
Cer GR Gi, Wiic cc ccccccccees 
Steer, hfr. sh. pl., gd. & ch. 
Steer, hfr. sh. pl., com. & util 
Cow sh. pl, gd. & com 

Cow eh. pl., atil...... 


Veal—Hide on 











Choice carcass ..... 20% 
Good carcass suue wend ---19% 
Choice saddles .... oa - -2e% 
*Beef Products 

EO eee ac0erenreces 7% 
Hearts, cap off.... Terrere: | 
OUSOen, Th. GF BEB. «oc cccccecc ae 
Tongues, can., fr. or froz 16% 
Sweetbreads ..... a ere 2314 
Ox-tails, under % Ib............. 8% 
Tripe, scalded - a@4\, 
PRT rere 5 @8&% 
Livers, unblemished ........ 23% 
ED «sarbeowesées 11% 

*#Quoted below ceiling 

*Veal Products 

GOES ccnccuces e220 éen enn cose OD 
eee were, Dee A. ccnccsececse’ 49% 
Sweetbreads, Type A............39% 

*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 
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Choice lamb 


Medium lambs .. 
Choice hindsaddle 
Good hindsaddle 
Choice fores 
Good fores 


Geek PAGS .ccccvccccceces 


tLamb tongues, Type A..... ‘ 


** Mutton 


Choice sheep 
Good sheep ..... 
Choice saddles 
Good saddles 
Choice fores 
Good fores 


Mutton legs, choice 


Mutton loins, 


choice 





126 
1135 
1560 
1435 
985 
S6D 
1685, 

1385 


**Quot. on lamb and mutton are for 


Zone 5 
ette, 


and 
plus 25¢ pe 


include 


10¢ 
r cwt, 


for stockin 


for del 


*Fresh Pork and Pork Products 


Reg. p. Ins., und. 
Picnics 


Tenderloins, 10-lb. cartons 


Tenderloins, loose 


12 lbs 


Skinned shldrs., bone in 


Spareribs, under 
Boston butts, 4/8 
Boneless butts, ¢ 
Neck bones 
Pigs’ feet 
Kidneys 


3 Ibs 
Ibs. 
t 


av 224, 


#3Y%@4- 


..13%@ 4 


Livers, unblemished 
DEE cccéésess 
DD -ccs0ssneges 
Snouts, lean out 
Snouts, lean in. 
Fas 


Chitterlings ‘ 
Tidbits, hind fee 


*Prices carlot and loose 


+Quoted below 


10 
+914 @13 
*64%@11 
1 @eé 
74 @9 
5 =@1oy 

&4 


t 


ceiling 


basis 


*WHOLESALE SMOKED 


MEATS 
Fancy regular hams, 14/16 Ibs., 
parchment paper... 261 
Fancy skinned hams, 14/16 Ibs., 
parchment paper 284 
Fey. bacon, 6/8 Ibs., wrap......26 
Stand. bacon, 6/8. lbs., wrap 24 
No. 1 beef sets, smoked 
Insides, C Grade 461, 
Outsides, C Grade . 444 
Knuckles, C Grade 424 


5Oe per ewt 
per cwt 
Ibs 


*Quot. on pork items include 
for Zone 3, 
for sales in lots under 5,00 


add 


minus 2% 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl... $19.50 
Lamb tong., sh. cut, 200-Ib. bbl. 
Reg. tripe, 200-Ib. bbl..... . 27.0 
Honey. tripe, 200-lb. bbl.. 31.0 


*BARRELED PORK AND 
BEEF 


Clear fat back pork 


70- 80 pieces 
80-100 pieces 
100-125 piece 
Cl. pl. pork, 
Brisket pork 
Plate beef, 


Quot. on pork 


than 5,000 Ib 
permitted add., 
loc. del. 






200 Ib. bbls. . 
Ex. plate beef, 200 lb. bbls 


items 
lots and 
except 


are for less 
include all 
boxing and 


SAUSAGE MATERIALS 


Carlot basis, Ch 


Reg. pk. trim (50% 
Sp. lean pk. trim 


Ex. 
Pork 
Pork hearts 


lean pk. tri 


Pork livers, unblemished.+ 9%@13 


Boneless bull me 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners 
Dressed cutter ¢ 
Dressed bologna 
Pork tongues 


+Quoted below 


£0. zone, 
fat) 
SIO 
m. 95% 


cheek meat.... 


»at 


ows 
bulls 


ceiling 


loose basis 





za 
—) 


























































Cerv 
Thur 
Farn 
Hols 
B. ¢ 
B. € 
Gent 
Pept 
Mort 
Cap 
Pros 


Por) 
Por} 
Frat 
Frat 
Bok 
Bol 
Live 
Liv 
Sm 
Hea 
Nev 
Min 
Ton 
Blo 
sou 


Pol 
per 
pur 


Ik 








_ 


1260 
1135 
1560 
1435 
YRS, 
860 
1685 
- 1385 
on are for 


r stockin 
del, 


Products 





‘4 @9 


yasis 


OKED 


Ibs., 


‘ibs. 


‘lude add 
minus 2e¢ 
nder 5,00 





e for less 
nelude all 
oxing and 


1ALS 


ose basis 
144,@1T% 
274, @27% 
15 @i8 
9 @l2 
91,@13 

«aft 


DRY SAUSAGE 


Cervelat, ch., in hog bungs..... -58 
Thuringer Wrirrrrriye 7 t. 31 
Farmer cea ak pices eee 
Holsteiner ery . , -41 
gp. C. salami, ch . m . 54 
p. C. salami, mn. ¢... ‘ 32 
Genoa style salami, ch 63 
Pepperoni eve not 
Mortadella, n. €......-- wee ‘. 28 
Cappicola (cooked) .. . 45 
proscuitto hams ..... ‘ . 386% 


+DOMESTIC SAUSAGE 
(Quotations cover Type 2) 

pork saus., hog cas... eee 
Pork saus., bulk... = 
Frankfurts, in sheep cas.. 
Frankfurts, in hog cas. 
Bologna, nat. cas..... 
Bologna, art. cas...... 
Liver saus., fr., beef cas.. 
Liver saus., fr., hog cas . 
smkd. liver saus., hog bungs 
Head cheese Nears 
New Eng., nat. cas....... SS 
Minced lunch., nat. cas..........25% 
Tongue and blood seal 
Blood sausage 
Souse 
Polish sausage 








#Prices based on zone 5, plus $1.50 
per ewt. for sales to retailers and 
purveyors of meals where no loc. del 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 





Cwt 
Nitrite of soda (Chgo. w'hse) 
In 425-lb. bbls., del...... ..$ 8.75 
Saltpeter, un. ton, f.0.b. N. Y.: 
Dbl. refined gran............ 8.60 
Small crystals ............++ 12.00 
Medium crystals ......... 13.00 
Large crystals .........ccceee 14.00 


Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 

BEE vcs cccyssee -s..++..-Unquoted 
Salt, in min. car of 80,000 Ibs 
only, f.o.b. Chgo., per ton 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings 
Domestic rounds, 1% to 


14% in., 180 pack 16 @ae 
Domestic rounds, over 

1% in., 140 pack......35 @38 
Export rounds, wide, 

over 1% in 46 
Export rounds, medium, 

1% to 1% in.. 30 
Export rounds, narrow, 

1% in. under..... 30 
No. 1 weasands... 5 @6& 
No. 2 weasands.. 4 
No. 1 bungs...... asc ae 
No. 2 bungs.... 10 @i2 
Middles sewing, 1\%@ 

a 


2 Me ccsacece e. eses 50 
Middles, select, wide, 2@ 

2% in. . > ain 
Middles, select, extra 
2% @2% in..... 95 


Middles, select, extra, 


2% in. & up.. een 1.25 
Dried or salted bladders, 
per piece 
12-15 in. wide, flat...... 8 @o 
10-12 in. wide, flat...... 6% 
8-10 in. wide, flat...... 24%@ 3% 


6- 8 in. wide, flat... 
Hog casings 
Extra narrow, 29 mm. & 


dn . osee 2.25@2.35 
Narrow mediums, 29@32 

 QPreerrrrrrrriirrey ff. | 
Medium, 32@35 mm 1.80@1.90 
English, medium, 35@38 

mm. TITTT TTT. 
Wide, 38@43 mm.......1.55@1.65 
Extra wide, 43 mm......1.454@1.60 
Export bungs...... Sens 22 
Large prime bungs......17 @20 
Medium prime bungs.... i2 
Small prime bungs oe ba 
Middle, per set.......... 20 @21 


SEEDS AND HERBS 
Ground 
Whole for Saus 





Granulated, kiln dried....... 9.70 Caraway seed : &8 06 
Medium, kiln dried. one 12.70 Cominos seed .. 23 26 
Rock, bulk, 40 ton cars. p &.80 Mustard sd., fey. yel 25 
Sugar American e ee 14 AF 
Raw, 96 basis, f.o.b. Marjoram, Chilean . 44 mo 
New Orleans ae oni -- &.74 SOURED scccucccesae 16 20 
Standard gran., f.o.b. refiners 
(2%) ° eee vr + ».45 
Packers’ curing sugar, 250 Ib 
bags, f.o.b. Reserve, La., 
less 2% . oan sc. GD 
Dextrose, in car lots, per cwt 
ae, ~ ae STATE HITS BLACK 
in paper bags ° 4.75 MARKETS 
SPICES 


Vigorous state 


(Basis Chgo., orig. bbis., bags, bales.) 


action 


Whole Ground 
28 32 


against black market activi- 


Allspice, prime ....... 32 ° ° =. 98 ° 
ane... . & 33 ties in California was prom- 
oS ssoer tees = ised by Governor Earl War- 
Cloves, Amboyna ..... 40 16 ren following the California 
Zanzibar .. seene 231% 2814 = aie taeel F . 
Ginger, Jam., unbl.. 3214 36% legislature’s passage of a bill 
a yh Banda 1.08 : 4 empowering state law en- 
Tas ndies > 5 ° 
E. & W. I, Blend.. 85 forcement agencies to cooper- 
Mustard flour, fey..... 34 ate with the federal govern- 
0 . * . . es o 6 
.—~\ fey Banda ti 63 ment in clamping down on 
mast Fe . 50 61 . . 
op ag a ll 53 violators of OPA regulations. 
Paprika, Spanist ‘6 50 7 ° 
Pepper, Cayenne ...... 32 Warren said he would con- 
Red No. 1......... 34 fer with Attorney General 
Black Malabar.... 11 15 = “62 
*Black Lampong ...... 8% 10 Robert W. Kenny “in organ- 
*Pepper, wh. Sing.... 15% 19 oot ‘ ahh 
ee ae ig, izing some program to stimu- 
OE: stciccvrene 15 late activity against the black 





iced euutetions market in California.” 





THE BEST HAM ALSO SELLS BEST! 


USE NEVERFAIL 3-DAY HAM CURE 


These days your customers are willing to 
pay for the best. Give them hams proc- 
essed with NEVERFAIL 3-Day Ham 
Cure . . . for even, eye-catching pink 
color . . . for fine texture and uniform 
mildness . . . for that good, old-fashioned, 
full-bodied ham flavor . . . plus that spe- 
cial aromatic fragrance obtained only by 
using NEVERFAIL 3-Day Ham Cure: Write us! 


H. J. MAYER & SONS CO 


6819-27 SOUTH ASHLAND AVENU e CHICAGO 36, ILLINO 


Conodion Plant, Winds 
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Hot Aspt 


“Wood Floor 


Waterproof Paper A 


United ¢ rk board) 


Wood Floor 
SECTION 





For more than thirty years, the problems of insulation 
users have had the expert attention of UNITED'S in- 
sulation engineers. This long experience with all types 
of installations, both large and small, has resulted in 
the attainment of extremely accurate data regarding 
uniform temperatures, correct relative humidities, and 


other vital factors pertaining to scientific insulation. 


UNITED'S insulation engineers can help you in de- 
signing cold storage rooms, offer specifications and 
proposals, submit sketches 
showing modern installation 


methods, inspect existing in- 
sulation, or to explain the 
many factors that must be 
coordinated to result in a cor- 


rectly balanced installation. 








UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 


Albany, N. Y. 


Baltimore, Md. 


Boston, Mass. 
Buffalo, N. Y. 
Chicago, Ill. 


Cincinnati, Ohio 
Cleveland, Ohio 
Hartford, Conn. 
Indianapolis, Ind. 
Los Angeles, Calif. 


Milwaukee, Wis. 
New Orleans, La. 
New York, N. Y. 
Philadelphia, Pa. 


Pittsburgh, Pa. 
Rock Island, Ill. 
St. Lovis, Mo. 
Waterville, Me. 
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"BOSS" 








BONE AND 


CARCASS SHREDDER 





The capacity of this machine is practically un- 
limited, because it will shred the material as 
fast as it is fed into the hopper. 

It is built rugged and strong to withstand 
hardest usage. It is a great improvement over 
any older type machine. All parts are carefully 
machined to assure perfect fit. 

Shredding materials to be rendered lessens 
cooking time and avoids scorching the product. 


“BOSS” Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 


General Office; Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio. 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, 16, Ohio 
824 Exchange Ave., U.S. Yards, Chicago, 9, Ill. 

















JUST 
PUBLISHED 


COVERS LATEST METHODS 
FOR ANALYZING: 
@ Food Colors 





Pepper 
Cassia and Cinnamon 


} Cider 
ty Extract of 


‘anita 
Extract of Ginger 
Wine 














How to analyze foods 


How to interpret your findings 








FOOD ANALYSIS 


By A. G. Woodman 


Mass. Institute of Technology 
4th ed., 607 pp., illus., $4.00 


Y This book gives a well-balanced training In methods 
* or of food analysis for the detection of adulteration. 
Typical foods Illustrate methods of attack and analy- 
tis. Bearing out the author's belief that exercise of 
judgment and training of sense of discrimination are 
the principal benefits to be gained from a critical 
balancing of data obtained in a food analysis, the 
book gives almost equal emphasis to interpretation 
v of results as to processes. Much information added 
to this edition on al ges, sugar 

for foods affected by admission of dextrose on a part 
with cane sugar, new permitted dyes, including 


tha: 











Order from 
The NATIONAL PROVISIONER ‘cricaco: nunois 
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MARKET PRICES. Aece ou 





DRESSED BEEF CARCASSES 


City Dressed 
Se eee 22 
TD Raa 21 
Mtn MER cnnetsoscnsececs 19 
BORER, BER, Wile cccsccoccsccocnene 7 
Cow, good and commercial.......19 
The above quot. do not include 


charges for kosh’g but do include 50c 
per cwt. for loc. del. 


KOSHER BEEF CUTS 
a A SO eee 21% 
Steer, hfr., tri., ¢ 
Steer, hfr., tri., 


DOSGe, BEF. BHi.g WE. cc cccesosces 17% 
meeer, Bir., Fem. Ghk., Gi. cccccce 24 
Steer, hfr., reg. chk., gd 22% 
Steer, hfr., reg. chk., com....... 21% 
Steer, hfr., reg. chk., util....... 18% 
Above quot. include permitted add. 


for Zone 9, plus $1.50 per ewt. for 
koshering plus 50c per ewt. for loc. 
del. 


eee Mi, SOR MMs cc cccceceoeces 25% 
ns Wy Ms wccceceocnses 24% 
Steer, hfr., rib, com.............22% 
Ns Men BE Dic ccccccccecte 20 

OT EE ee | 

Ss Mes BE BB e cccccccceses 29% 
Steer, bfr., loim, com........... 24% 
Steer, hfr., loin, util....... _s . 


Above prices are for Zone 9, 
50e per cwt. for del. Add. 
cuts, where permitted, 
eluded in prices. 


*FRESH PORK CUTS 


Western 


plus 
for kosh. 
are not in- 


Pork loins, fr., 12 Ibs. dn........23% 
Shoulders, reg. ..........+0++++-20% 
ey. SON. BIO BR. cccccsececes 24% 
Hams, reg., under 14 Ibs........22 


Hams, skinned fresh, under 
Ib 


14 8 
Pienien, fe., Beme I. ..cccccscces 19% 
Pork trim., ex. lean.. , 
Pork trim., reg....... 
Spareribs, med. 





Pork loins, fr., 10/12 lbs 
DE, G0. cnacccecewseus 
Butts, boneless, C. T.... 
Hams, reg., und. 14 lbs.. 
Hams, sknd., und. 14 lbs 
Pienics, bone in 






eee GUN. G0. BBR. cccccccccces 
EE Gee 19% 
i Ei: 19 
Boston butts, 4/8 Ibs............ 27% 
*COOKED HAMS 
Ckd. hams, skin on, fatted, 
WU ss dew dnpeewesceenessondes 43 
Ckd. hams, skinless, fatted, 
Err ere 46% 


*SMOKED MEATS 


Reg. hams, under 14 Ibs........, 2 
Reg. hams, 14/18 lbs............27% 
Reg. hams, over 18 Ibs........,. 264 
Skd. hams, under 14 Ibs..... - + 80% 
Skd. hams, 14/18 lbs..........., 30 
Skd. hams, over 18 Ibs. 29 
Picnics, bone in........ 26 





Bacon, west., 8/12 lbs.. cond 
Bacon, city, 8/12 Ibs...... . .) 
Beef tongue, light......... oe 
Beef tongue, heavy.............3l 
*Quotations on pork items are for 
less than 5,000 Ib. lots and include 
all permitted additions. 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 


June 14, under 80 lbs........ $15.15 
a oo. Cr Mi vcs ccouce sees 17.4 
ey SY EN no0 ott cewosoul 17.22 
2 S 8 re 18.68 
Se Ge Pies ccccovnessens 18.43 
Bee OP Bee Bc ccccvcecceccas 18.31 
Bee OR Bee Gilewcccccevscesas 18.18 
***DRESSED VEAL 
Hide off 
Choice, 50@275 Ibs........ - 223 
Good, 50@275 lbs........... 2113 
Commer., 50@275 lbs......... 193 
Utility, 50@275 Ibs........... 1713 


***Quot. are for zone 9 and include 
50c for del. An additional %e per 





‘wt. permitted if wrapped in stock- 
inette. 

**DRESSED SHEEP AND 

LAMBS 

Lamb, choice 274 
SO, MD acedeeeces ccceeead p: 
i Mh nt shnhs ont sees F 
Bemceem, GE. & OB... occcccccecsson 
Mutton, util. & cull............. 12 


**Quot. are for zone 9, plus 25¢ for 
el. 


*FANCY MEATS 


>. rrr 23h, 
Sweetbreads, beef, Type A.......24% 
Sweetbreads, veal, Type A.......414 
i PE 6266006 0d0esdeneel 124 
Lamb fries, per Ib.......... + 20% 
Livers, beef, Type A............24% 
Oxtails, under % Ib............. % 


*Prices c. 1. 
zone 9%. 
$0.625. 


basis for 
500 Ibs. add 


and loose 
For lots und. 


BUTCHERS’ FAT 


freer rr $3.25 per ewt 
DE GOO cccstsccoeus 4.25 per ewt 
Edible suet ........... 5.00 per ewt 


Inedible suet 4.75 per ewt 





ONE LARD TANK INTO MEXICO 
FOR EVERY TWO COMING OUT 


The Association of American Railroads will issue permits 
to move tank car shipments of lard into Mexico at the rate 
of one tank car authorized for every two tanks returned to 
this country from Mexico. The Office of Defense Transpor- 
tation, in announcing the plan worked out after a meeting 
with the Foreign Economic Administration, War Food Ad- 
ministration and packers, said that a more favorable ratio 
cannot be permitted since we now have the most serious tank 


shortage since the war began. 


Late this week FEA extended the general license export 
system indefinitely. It had been reported earlier that FEA 
would not extend the general license and that, beginning 
July 1, individual licenses would be required for exporting 
lard to Mexico and other foreign countries. 

Embargo No. 400 prohibiting all rail traffic to Mexico, 
including tank car, was issued effective midnight June 12 by 
the ‘Association of American Railroads upon request of the 


National Railways of Mexico. 





Approximately 20 permits have already been issued for 
tank cars on which lard loading had been started June 2 
and not completed. AAR officials emphasize that no permits 
would be issued for cars loaded with knowledge and in viola- 


tion of the embargo. 
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CHICAGO PROVISION MARKETS 


Gum bhe National Provisioner Datly Markel Service 





—— 


CASH PRICES 


CARLOT TRADING LOOSE, BASIS, 
F.0.B. CHICAGO OR CHICAGO 
BASIS 
THURSDAY, JUNE 22, 1944 
REGULAR HAMS 


Fresh or Frozen S.P. 
8-10 ...ceece 21% 21% 
10-12 . wee 21% 2115 
12-14 «oe 21% 2114 
14-16 «..--- ° 20: % 20% 

BOILING HAMS 

Fresh or Frozen S.P 
16-18 o> ee 20% 
re 19% 19% 
2-22 .. 19% 19% 


SKINNED HAMS 
Fresh or Frozen 





PICNICS 
Fresh or Frozen 8.P 
4-6 19% 19% 
OD cscee -- 19% 19% 
i shecnes . Ge 19% 
10-12 ce 19% 
Wl4 . 19* % 19%, 


Short | shank 49¢ over. 


BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cured 


6- 8 17% 18% 
* 8-10 .. 16% @164% 4 +17%@17% 
TOP ED cccce 16 @16% +17%@17% 
TES"RE sevce 14 @15% +16 @16%Q 

56-26 cic 14 @15% +16 @16\% 
oS a 13%@14% 15 @15% 

D. 8. BELLIES 
Clear Rib 
ae . scons 13 @14% 14 @14% 
#20-25 .....18 @14% 14 @14% 
725-30 .....18 @14% 14 @14% 
430-35 13 @l4\ 14 @14\ 
. ao 12% @14! 14 @l4% 
140-50 .....- 12%a@14% 14 @l4\% 


GREEN AMERICAN BELLIES 


are weoee 18 @1B% 
LS ~e EP éenedevesecs coeeee 18 @IB% 
25 and up esees ST ae |, 
FAT BACKS 
Green or Frozen Cured 
lL? = 9% @10% 9% @10% 
+ 8-10 . 9% @10% 9% @10% 
710-12 ..... 9% @10% 9% @10'%4 
Ree «sses 10% 10% 
14-16 ..... 10% 10% 
ge ee 11% 11% 
| xe 11% 11% 
BPG acase 11% 11% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Reg.plates 10% 11 
Clear plate. Wy 10 
tJowl butts. 84%@ 9% 9 @10 
7Sq. jowls..10%@11 12 


TQuoted below ceiling. 





FUTURE PRICES 


MONDAY, Mil 19 to FRIDAY, 


NE 23, 1944 

LARD 

July ............No bids or offerings 
Sept. «.eeeee...No bids or offerings 
Dec. .............No bids or offerings 
— ..No bids or offerings 
a ...No bids or offerings 
May .............No bids or offerings 


WEEK’S LARD PRICES 


Prices of prime steam lard 
(tierces) in store, prime 


steam, loose, and leaf lard 
were: 
In store Loose Leaf 
June 19 ...13.00 12.00ax 2.00n 
June 20... .13.00 12.00ax 12.00n 
June 21... .13.00 12.00ax 12.00n 
June 22... .13.00 11.50ax 2.00n 
June 23....13.00 11.50ax 12.00n 
Packers Wholesale Prices 

Refined lard tierces, f.0.b 


Chicago C. I 
Kettle rend., 
Chicago C. 





Leaf, kettle rend., tierces, 

tee. Obieage ©. L...ccccces 14.30 
Neutral, tierces 
{2 =a 14.80 
Shortening, tierces, c.a.f........ 16.50 


EASTERN FERTILIZER 
MARKETS 


New York, June 21, 1944 
Several cars of wet ren- 
dered tankage were sold at 
ceiling prices but no sales 
of blood were reported. Dry 
rendered tankage continues 
to sell at the ceiling price. 
Fertilizer manufacturers are 
Placing contracts for future 
chemicals as they are looking 
forward, with confidence, to 
the future. Practically no im- 
ports of South American 
tankage have been coming in. 








OPA CHECKING 
ON PURCHASES 











Approximately 20 per cent 
of all OPA _ enforcement 
agents are now working on 
beef and the black market 
situation. They are checking 
livestock market purchases 
and are investigating all 
transactions and prices sub- 
stantially over the cattle di- 
rective price range. OPA in- 
vestigators are paying par- 
ticular attention to livestock 
bought for shipment to plants 
on the East and West coasts. 
It is pointed out particularly 
that the West Coast is now 
getting unusually large 
amounts of fed cattle. 

Enforcement officials’ in 
Washington are convinced 
the sales drop at Chicago on 
June 22 was covered by the 
investigation which is being 
pursued not only at Chicago 
but at most cattle markets. 


ANALYZE CCC BUYING 


The American Meat Insti- 
tute has compiled an analysis 
of weekly purchases of meats 
and lard made by the CCC. 
The table compares _ pur- 
chases for the four-week pe- 
riod ending May 13, 1944, 
with the total purchases for 
the four-week period ending 
April 15, 1944. 
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WHEN YOU STOP TO CONSIDER 
LOW TEMPERATURE INSULATION 


























Tomorrow's Refrigerating efficiency will 
depend on the decisions you make today. 
Before reaching a conclusion on the Low 
Temperature Insulation that will lastingly 
serve your most exacting requirements, 
you'll want to consider the facts from every 
angle. So, write today for PALCO WOOL 
Insulation Manuals and request a sample. 
Put PALCO WOOL to test and you'll find 


it the best by every comparison. 






* Low thermal conductivity 

* Non-compacting or settling 

* No shrinkage 

* Absorbs no odors 

* Gives off no odor 

* Resists fire, insects and 
vermin 





GAFERIZED 


THE PACIFIC LUMBER COMPANY 





Dept. D, 100 Bush ‘Street, San Francisco 4, California 


CHICAGO © LOS ANGELES © NEW YORK 





SWEET” 


SUGAR CURE 


@ The AFRAL sugar cure is sci- 
entifically blended...contains 
all the necessary sugar nitrates 
and nitrites. It's a specially 
pepared honey flavored sugar 
which produces that grand old 
flavor, fine texture and lasting 


color 


AFRAL CORPORATION 


601 West 26th New York NY 


treet 
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Y-PRODUCIS—FATIS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—The 
great amount of activity in lard and 
rendered pork fat more or less put the 
tallows and greases market in the back- 
ground this week. However, the price 
structure continues unchanged, although 
buyers are a little harder to work with. 
Tallows are much easier to move than 
greases and have been that way for 
some time. Production of both tallows 
and greases is expected to slow down 
shortly. Marketing of the fall pig crop 
is expected to be pretty well over by 
the first of next month. 

A fair amount of business was re- 
ported both in Chicago and New York. 
The eastern market is firmer than for 
the past few weeks, with both tallows 
and greases moving actively. Sales un- 
covered during the week included a 
good volume of fancy tallow at 87%c; 
prime tallow at 85%c; special tallow at 
8c; choice white grease, 8%c; B-white 
grease, 8%c; yellow grease, 8%c, and 
a limited amount of No. 1 tallow at 
8% for shipment through July. 

NEATSFOOT OIL.—Demand is not 
quite as broad for neatsfoot oils and 
some slowing down is noticeable. How- 
ever, product is offered in a rather lim- 
ited way, with prices showing little 
change. 

STEARINE.—This market is quiet 
and a little soft at times. Business is 
still coming out in a scattered way and 
buyers are showing less action than 
heretofore. Meanwhile, prime oleo 
stearine is quoted at 10.6lc and grease 
stearine at 8%c. 

OLEO OIL.—The market is a little 
on the heavy side and prices are shaded 
at times. Demand is light. 

GREASE OIL.—No major changes 
are reported in this market and busi- 
ness is light. No. 1 oil is quoted at 14c; 
prime burning at 15%c and acidless 
tallow at 13%e 


The trade in vegetable oils was over- 
shadowed this week by action in the 
lard market. A good volume of busi- 
ness has been reported for export to 
Mexico, but lack of tank cars has com- 
plicated trading. An embargo was fin- 
ally declared and only exports were on 
permits. Meanwhile, there was practi- 
cally no action in vegetable oils and 
most items are on a firm basis at ceil- 
ing levels. 

OLIVE OIL.—The possibility that 
Spain may export olive oil soon to the 
United States has now passed from the 
rumor stage to a certain degree of 
probability. The quantity, it is thought, 
will be about 3,000 tons (870,000 gal- 
lons), which is still less than 9 per cent 
of our normal imports, although it will 
relieve the shortage to some extent. 
Meanwhile, the spot situation in the 
general market for domestic olive oil is 
unchanged. There was a fair movement 
against contracts and demand increased. 

SOYBEAN OIL.—The market is 
again quiet on soybean oil; practically 
all of the July business was completed 
last week. There continue to be a few 
unfilled orders in the market, but it is 
doubtful that they will be filled this 
month. 

PEANUT OIL.—This market is quiet 
and unchanged. Prices are considered 
fully steady, but practically no trading 
is reported. The peanut crop is prog- 
ressing well. 

COTTONSEED OIL. vere 
reported in the cottonseed oil futures 
market. Demand is fairly broad, but 
offerings are at a minimum. The cotton 
crop is growing satisfactorily. 

Quotations on Friday were: Area A, 
13.125; Area B, 13.40; Area C, 12.875; 
Area D, 12.75; Area E, 12.625, and Area 
F, 12.50. (See page 25 of September 18, 
1943, issue for explanation of area des- 
ignations as used in the PROVISIONER.) 
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BY-PRODUCTS MARKETS 


Blood 
Unit 
Ammonia 
WOUNE, BESD cccccccccccccccovceseccoess $5.53° 


Digester Feed Tankage Materials 


Unground, per unit one cevccescesesocs $5.53 
Liquid stick, tank cars...........+++. $1. tigen 


Packinghouse Feeds 


65% digester tankage, 
60% digester tankage, 
55% digester tankage, 
50% digester tankage, 
45% digester tankage, bulk 





50% meat and bone meal scraps, buik..... 70.00 
FRRCRMOR cccccccccccccccccccecceescoeces 89.45° 
Special steam bone-meal............-. 50.00@55.00 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50.......ceeee0s- 35. 36.00 
Steam, ground, 2 & 26.......eeeeeees 35.00@36.0 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ..........++.+- $ 3.85@ 4.00. 
Bone tankage, unground, per ton.... 


30. ‘Sst 0 
Trost mee) ccccccccccescccccccccccce 4.25@ 4.50 


Dry Rendered Tankage 


Per unit 

Hard pressed and expeller unground 
45 to 75% protein. .......ccceeccecsnccess $1.25° 

Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed)...........sseessee $1.00" 
Hide trimmings (limed).........-+-+seeeee oe 
Sinews and pizzles (green, salted).......... 1.00° 
Per ton 
Cattle jaws, skulls and knuckles.......... $45.000 
Pig skin scraps and trim, per Ib.......... ™@M™% 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy..........+-++e0+: $70.00@80.0 
Mba becncecescneuseses 70.00 
Flat shins, meee? ebecvcceesccccccoses 65.00@70.00 
Be ccccagccocescoscoocs 65.00 


Blades, ar shoulders & thighs.. 62.50@65.0 
Hoofs, white 55.00 


Hoofs, house run, assorted........... 40.00 
SEE hac cu ep eatianiancknneenx $36.00 
tDelivered Chicago. 
Animal Hair 

Winter coil dried, per ton........... $ I 

Summer coil dried, per ton.......... 35.00@37.0 

Wee GUOPENEEE, Bric cecscccecevsecs nominal 

Winter processed, gray, Ib........... 8 
4@% 


Cattle switches ......cccscccccccecs 











CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


MULTICOLOR PRINTERS 


CREATORS - DESIGNERS - 


PREFERRED | 
PACKAGING | 
SERVICE 

















For Incomparable PAPRIKA Value 
Buy PORTUGAL'S BEST 


“RED CARNATION” PAPRIKA 


NEW CROP 


If your dealer cannot 
supply you, WRITE US 


Shippers Representatives 


VICTOR M.CALDERON CO. 


99 Hudson Street, New York I3 


Telephone: WA Iker 5-1741 


SAMPLES, FROM ACTUAL ARRIVALS, ON REQUEST 








The National Provisioner—June 24, 1944 





nmanmees 24 & = & 











JEST 





1, 1944 





HIDES AND SKINS 








Packer hide and calfskin markets dor- 
mant but apparently firm—New buy- 
ing permits to be in tanners’ hands 
July 3 but holiday may delay trading. 


Chicago 


HIDES.—Domestic hide markets were 
devoid of any activity during the week. 
The last trading permits for May hides 
expired on June 10, and all the permits 
are understood to have been filled by 
that time except for four or five cars of 
packer heavy native steers, where the 
buyer could not substitute light steers. 
However, tanners in general have been 
getting about all the hides they can 
process with their present labor supply, 
so there has been no talk of the issu- 
ance of interim permits. 

New trading permits for June hides 
are expected to be in the hands of tan- 
ners on July 3 but it is possible that 
actual trading will not get under way 
until July 5, due to the holiday. All 
packer hide descriptions will undoubt- 
edly move at the full ceiling prices, de- 
spite the current heavy slaughter as 
compared with this time a year ago. 

Federal inspected slaughter of cattle 
at 32 centers for the week ended June 
17 totalled 173,039 head, as compared 
with 174,043 for previous week, and 





113,395 for same week a year ago. Calf 
slaughter reached a total of 93,838 head, 
as against 90,875 for previous week, 
and 49,216 for same week a year ago. 

Outside small packer June hides were 
well sold up at the ceiling of 15c, flat, 
trimmed, for all-weight native steers 
and cows and 14c for brands. No sales 
were reported under these levels, al- 
though there has been talk of some 
small packer heavy average hides mov- 
ing recently on re-sale in the East frac- 
tionally lower, but these were prior to 
May stock from which dealers had al- 
ready sold out the light end. 

The supply of country hides is slack- 
ening with the warm weather, and these 
are averaging lighter weight. Country 
all-weights, 50 lb. and down average, 
have been in good demand and market 
quotable at 15c flat, trimmed, or 14c 
flat, untrimmed, f.o.b. shipping points, 
brands a cent less. 

The Pacific Coast market was well 
sold up on May hides during the last 
trading period at the maximum of 13 ce, 
flat, for steers and cows, and 10c for 
bulls, f.o.b. shipping points. ; 

FOREIGN WET SALTED HIDES.— 
The South American market was quiet 
early but a fair volume of business de- 
veloped at unchanged prices around 
mid-week. Early sales involved 5,700 


Nacional steers and 3,000 Brazil cows, 
at steady prices. Later, buyers in the 
States took 3,500 LaBlanca standard 
and 3,000 reject steers, 4,000 LaBlanca 
cows, 4,500 Smithfield steers, 500 San- 
sinena standard and 2,500 reject steers, 
and 4,000 Municipal light steers. Eng- 
land bought 1,500 Anglo and 2,000 Frey 
Bentos steers; also a quantity of Santa 
Ana hides involving 8,000 sound and 500 
reject steers, 1,000 Mountain sound and 
1,000 reject steers, 2,000 light steers, 
2,000 sound and 500 Santa Ana reject 
cows. 


CALF AND KIPSKINS.—AIll descrip- 
tions of packer and collector calf and 
kipskins are quotable at full ceiling 
levels, despite the current heavy pro- 
duction, and the bulk of trading is be- 
ing done on New York selection and 
trim, at New York prices, as previously 
quoted. 

SHEEPSKINS.—Dry pelts are quot- 
able 26@27c per lb., del’d Chgo., with 
recent sales reported at 26%c. Packer 
shearlings appear to be steadier and a 
total of nine cars were reported sold 
this week at $1.30 for No. 1’s, 90e for 
No. 2’s and 70c for No. 3’s, following 
earlier sales at 5c less, resulting in 
some houses being sold well ahead. 
Some slackening in production was re- 
ported last week from the peak of the 
previous week, but a fairly high level 
of production is expected to be main- 
tained for a couple weeks yet, as the 
season was late in starting. Small 
packer shearlings are moving slowly 

















LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL MIL 
MACHINERY CO. 


Piqua Ohio 
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CLEAN YOUR SMOKEHOUSE 


Nobs Meat Packers Cleaner #720 is fast-acting, 
thorough, and non-injurious to equipment. Can be 
sprayed or hand-applied. Non-irritating. Economical 
to use. Excellent for floors and general cleaning. 


Also specialists in corrosion, scale and cooling system problems 


NOBS CHEMICAL COMPANY 


2465 EAST 53RD STREET 
LOS ANGELES, CALIFORNIA 


EASY WAY 


KI MBALL 9288 
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yourself. Write to 


9119 RENO AVENUE 
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PETE PATCH SAYS: 


“The man who invented the safety pin | 
had a point, - but he kept it under 


But you can’t keep those cracks 
and holes 
They point to danger. | 
Sofety-first ‘em; patch them with | 


CLEVE~O+CEMENT 


Easily applied, it dries hard as flint overnight, smooth, | we 
safe, ready for traffic in the morning. Lactic acid, 
steam, heat or cold don't effect it. Won't crumble, 
crack or dust. Thousands of satisfied users. 


The MIDLAND PAINT & VARNISH CO. 


in your floors under | 


Test it 
The 


VER 


CLEVELAND 5, OHIO 


Stangard 


TREET 


STANGARD 
J ne Gatfac 


COLD PLATES 


Refrigerat n Eff 


Dickerson Corp 


YEW 
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while the current offerings of packer 
stock are available; paying limits are 
usually given as $1.00, 65c and 45c for 
the three grades. Trade has been light 
so far in spring lamb pelts, with quota- 
tions ranging around $2.50 per cwt. 
liveweight basis for westerns and $2.10 
@2.25 for natives; considerable varia- 
tion in quality is reported on the new 
crop lambs. 


CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago: 


PACKER HIDES 


Week ended Prev. Cor. week, 
1943 


June 23, '44 week 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @l14% @l4% @l4% 
Hvy. butt 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @l4 @i4 @l4 
Ex-light Tex. 

BE be pewan @15 @15 @15 
Brnd’d cows... @l4 @14% @l14% 
Hvy. nat. cows. @15% @15% @15% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @i2 @i2 @l2 
Brnd'd bulls... @il @il @ll 
Calfskins ..... 23% @27 2344 @27 23% @27 
Kips, nat...... @20 @20 @20 
Kips, brnd’d... @17% @17% @1i% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @ib @55 @s5 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @15 @15 @i5 
Branded all-wts. @i4 @i4 @l4 
Nat. bulls..... @11% @11% @11% 
Brnd'd bulls... @10% @10% @10% 
Calfskins .....20%@23 20144 @23 2014 @ 23 
BY éc0n0e- 000d @18 @is @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 055 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @15 @i5 14%@15 


Hvy. cows..... @l5 @i15 14%@15 
err @15 @15 @15 
Extremes ..... @15 @l5 @15 
BUTS ccccccese @11% @11% 10 @10% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... @16 @i6 @i6 
Horsehides ....6.50@8.00 6.50@8.00 6.50@7.75 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs.. @1.30 1.25@1.30 @2.15 
Dry pelts...... 26 @27 26 @26% 29 @29% 





PACIFIC COAST LIVESTOCK 
Receipts for five days ended June 17: 


Cattle Calves Hogs Sheep 
Baw Bees ésccccesi 8,073 1,241 4,714 446 
San Francisco........ 1,400 250 3,400 600 
Portiame .....ccccece 2,425 600 4,750 3,225 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


The provision market was on a firm 
basis as the week closed. Hams were 
salable in small lots, but offerings were 
searce. Green bellies appeared firm. 
Chicago hog prices were steady and 
clearings good. 


Cottonseed Oil 


July 14.30n; Oct. 13.90n; Dec. 13.60n; 
Mar. 13.26 to 13.60; May 13.30 to 13.65. 
Quiet and no sales. 





EASE EXPORT OF D.S. PORK 











The Foreign Economic Administra- 
tion announced last weekend that all 
D. S. pork cuts (Department of Com- 
merce Schedule #.0032) have been 
placed under general export license. 
D. S. cuts will remain in this status 
until July 31. All outstanding licenses 
must be returned to the FEA for can- 
cellation. The general license on D. S. 
pork applies to all countries except 
those blockaded. 


REVISED RATION ORDER 16 


Ration Order 16 has been reissued 
by the Office of Price Administration 
in revised form to include Amendments 
1 through 143. The order has been re- 
named “Revised Ration Order 16.” As 
a result of the revision, future amend- 
ments will be numbered 1 to — and as 
amendments to RRO 16. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended June 17, 1944, were 
reported as follows: 

Week Previous Same 

June 17 week week '43 
Cured meats, Ibs.23,049,000 29,764,000 33,654,000 
Fresh meats, lbs.45,860,000 51,742,000 64,793,000 
Lard, Ibs. ...... 10,070,000 10,819,000 5,968,000 





FDA Purchases and 
Announcements 











PURCHASES. — During the week 
ended June 17 the CCC bought 678,009 
Ibs. frozen pork; 280,000 Ibs. cured pork; 
12,415,000 lbs. canned meats; 31,749,000 
Ibs. lard and 204,000 bundles, 100-yards 
each, hog casings. 


AMENDMENT.—The CCC has issued 
Amendment 8 to Schedule FSCC-10, ef. 
fective June 20. The amendment deals 
with new export packaging specifica- 
tions for canned meats in wood or fiber 
boxes. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
June 1,! 1944, compared with the same 
date in 1943: 


June 1, 

June l, Junel, 5 yr. ay 

1944 1943 1939-43 

M lbs. M Ibs. M Ibs, 

Broilers ... svcrsees Se 1,231 3,834 

PE xvesceenshes sce: ne 1,470 3,096 

DD: cicazessnesede Ce 3,049 8, 689 

ED »0050-0602,08020000ee 3,523 11,415 

WUNRNO spccess --+- 36,108 7,661 25,423 

ee ° .-- 2,386 416 2,158 

Miscellaneous ......... 16,004 2,526 11,858 
Unclassified ........... 10,778 1,087 

Total poultry ....... 22,733 20,963 66,468 


1Figures shown are subject to revision. 
figures will appear in next month's report. 

Carried under ‘‘miscellaneous poultry’’ previous 
to Jan. 1, 1940. 


Revised 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 15, 1944, were 4,847,- 
000 lbs.; previous week, 5,228,000 Ibs.; 
same week last year, 4,560,000 lbs.: 
Jan. 1 to date 144,741,000 lbs.; a year 
earlier 145,718,000. 


Shipments of hides from Chicago for 
week ended June 15, 1944, were 4,943,- 
000 lbs.; previous week 4,035,000 Ibs.; 
same week last year 4,909,000 lbs.; Jan. 
1 to date, 114,379,000 lbs.; for the same 
period in 1943, 103,988,000 lbs. 





Aula-Special is hailed the perfect cure 
by wise packers from coast to coast! 


Send for your liberal free, working sam- 
ples of Aula-Special today! Complete 
except for necessary salt. 


THE AULA CO., INC. 


OFFICE & LABORATORY CURING COMPOUNDS, 
i en i ae 2 oe : Ads 
SPICES, SEASONINGS, ETC. 


LONG ISLAND CITY 












Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


405 Lexington Ave. 


WANTED 







Broker 
New York 17, N. Y. 


















COOLING & FREEZING UNITS 
CHICAGO 
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LIVESTOCK MARKETS 24004 conn 








Third Largest Pig 
Crop is Reported 


(Continued from page 9.) 


Reductions in size of litters were espe- 
cially pronounced in some of the West 
North Central states, reflecting un- 
favorable weather during the spring 
months. In the East North Central 
states the number of pigs per litter was 
but little larger than the small number 
in 1943. 


FALL INTENTIONS: Farmers’ re- 
ports on breeding intentions indicate 
that 4,990,000 sows will farrow in the 
fall season of 1944. This is a reduction 
of 2,604,000 sows, or 34 per cent from 
the number that farrowed in 1943, and 
of 1,824,000 sows, or 27 per cent from 
1942, but it is larger than the 10-year 
average by 316,000 sows, or 7 per cent. 
This decrease of 34 per cent from the 
previous year would be next to the 
greatest percentage decrease ever 
shown, exceeded only in the fall of the 
drought year of 1934. 

In number of sows it would be much 
the largest decrease from the previous 
year on record for the fall season. Re- 
ductions indicated for all regions and 
all states with the most pronounced 
percentage decreases in the Western 
Corn Belt and the Western states. By 
geographical regions the decreases are: 
North Atlantic 35 per cent, East North 
Central 30 per cent, West North Cen- 
tral 38 per cent, All North Central 34 
per cent, South Atlantic 22 per cent, 
South Central 34 per cent, Western 54 
per cent. 

The interpretation of farmers’ breed- 
ing intentions this year was complicated 
by the fact that the reductions reported 
were much larger than normally would 
be indicated by the current relationship 
between hog prices and corn prices. 
While below a year ago and sharply 





lion Spring Pig 
Head Crop 


1943 





*Estimated ~ 





Fed. Insp. Kill 


1944* 





FALL AND SPRING PIG CROPS AND FEDERALLY INSPECTED 
HOG SLAUGHTER 





down from two years ago, the hog-corn 
ratio in late May was not far from 
average for that date. However, with 
corn prices held down by ceilings and 
hog prices below ceilings, the current 
hog-corn ratio does not reflect the actual 
corn supply situation as it normally 
would. 


Reports from farmers show that a 
material part of the reductions in the 
pig crop this: year results from a marked 
decrease in the number of farmers keep- 
ing sows. In June, 1943, the percentage 
of farmers that reported sows farrow- 
ing in the spring and kept to farrow in 
the fall were the largest on record. 
This year, the percentage of farmers re- 
porting spring sows was down 14 per 


cent, and the percentage reporting sows 
for all farrowing was down 29 per cent 
from a year earlier. 

If the number of sows that farrow 
this fall should be as indicated by breed- 
ing intentions, and if the number of 
pigs saved per litter should be equal to 
the 10-year (1933-42) average, the fall 
pig crop this year would be about 32,- 
000,000 head, and added to the esti- 
mated 55,925,000 spring pigs, this num- 
ber would give a total yearly pig crop 
of 87,925,000 head. This would be 33,- 
771,000 pigs fewer than were saved in 
1943, and 15,634,000 below 1942, but 
12,600,000 above the 10-year average. 

The reduced hog production resulting 

(Concluded on page 42.) 











Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 




















SET YOUR COURSE NOW 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


FORT WAYNE, IND. 

DAYTON, OHIO LOUISVILLE, KY. 

LAFAYETTE, IND. SIOUX CITY, IOWA 

CINCINNATI, OHIO NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


DETROIT, MICH. 











LIVESTOCK ORDER BUYING CO. 


South St. Paul, Minn 
West Fargo, N.D Billings. Mont 
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KENNETT. MURRAY 



















CHICAGO 

Armour and Company, 

pany, 2,478 hogs; Wilson & Co., 

ern Packing Co., Inc., 

Co., 10,227 hogs; Shippers, 
32,202 hogs. 

Total: 19,060 cattle; 
8,122 sheep. 







8,884 








KANSAS CITY 






















































Beef, 706; Eagle Pkg., 34; 
George Hoffman, 93; 
275; John Roth, 

Total: 17,137 
and 6,166 sheep. 


cattle and 


E. 8ST. LOUIS 











Cattle Calves 
Armour and Company 1,819 2,128 
Swift & Company... 1,807 4,004 
Hunter Pkg. Co..... 1,411 ie 
Heil Pkg. Co........ oe6 
Laclede Pkg. Co..... 
Krey Pkg. Co 
Sieloff P BE, Giticcciee _— es 
DENOTE cccccccccvcce 1,691 154 
a "eee 5,635 3,363 
,  eweeere 12,363 9,649 
SIOUX CITY 
Cattle Calves 
Cudahy Pkg. Co..... 8,001 61 
Armour and Company 3,168 69 
Swift & Company... 2,436 86 
Local Butchers ..... 326 1 
Order Buyers & 
Packer Shipments. 9,209 1 
WOO 6éccncesacen 18,140 218 
8ST. JOSEPH 
Cattle Calves 
Swift & Company... 720 
Armour and Company ‘ 742 
 tedesanscesees : 6 
% Ee Te 8,034 1,468 
Not including 9.277 sheep bought 
7 OKLAHOMA CITY 
2 Cattle Calves 
K Armour and Company 2. 841 1,367 
4 Wilson & Co........ 2,421 1,123 
S DEES svccccccveces 270 7 
WEEE onincscerses 5,532 2,497 


a 


direct. 


fi: 






fi DENVER 
Wy] . . 
> Cattle Calves 
* Armour and Company 772 132 
‘ Swift & Company... 859 173 
a Cudahy Pkg. Co..... 463 85 
> COED 6605066080008 1,448 163 
4 See eee 3,542 553 
4 WICHITA 
4 Cattle Calves 
4 Cudahy Pkg. Co..... 2,236 981 
yi Dunn.-Ostertag ..... 110 a 
a «sO We Be eccvce 





















» Sunflower Pkg. Co. 67 

pe MNES shetvecacetad 90 

% re are ere 6,604 981 
N FORT WORTH 
oe Cattle Calves 
“ Armour and See 4, a4 1,951 
iy Swift & Company. 3,94 1,997 
Py DERGTS cccccccccvces 1, 002 4 49 
£ ME cucecncauens 8,057 3,997 
’ CINCINNATI 

¥ Cattle Calves 

S. W. Gall’s Sons... 


E. Kahn’s Sons Co.. 520 “89 
Lohrey Packing Co.. vex ° 
H. H. Meyer Pkg. Co. 26 


J. Schlachter ...... 247 219 
J. & F. Schroth P. Co. ot’ mad 
J. F. Stegner Co..... 02 296 
SEND const ccnccees 132i 945 
 wevoedunade 6AT 

eee > 2,32 322 19,708 


and 10 sheep bought direct. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, 
1944, as reported to The National Provisioner: 


3,916 calves; 


Not including 1,736 cattle, 33 calves, 


June 17, 


20,589 hogs; Swift & Com- 
6,989 hogs; 
4,931 hogs; 


West- 
Agar Packing 
hogs; Others, 


86,300 hogs; 





A Cattle Calves Hogs Sheep 
T Armour and Company 2,549 915 14,260 6,324 
Cudahy Pkg. Co..... 2,14 928 5,136 5,624 
Swift & Company... 1,050 1,461 10,124 6,580 
Wilson & Co......... 799 «61,054 7,549 3,290 
Campbell Soup Co... 1,509 earn a oi 
DD Fedwreseéeees 8,839 34 1,890 2,248 
| es 14,890 4,392 38,959 24,066 
OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour and Gene ouaeaeen 5,211 20,124 381 
Gegeny Ps. Oe... vcccccscccce 3,728 20,416 3,862 
Pa Swift & eee . 8,740 8,450 S 
Wilson & Co.. . 2,096 10,184 "345 

QDEREED cccccccsccccsvccccess -»- 15,820 
4 Cattle and calves: Kroger Pkg., 865; adentie 


Greater Omaha Pkg., 
Rothschild, M. 
246; South Omaha 
calves; 


& Sons, 
Pkg., 580. 
75,003 hogs, 


Hogs 


Sheep 








110 

144 

62,535 5,871 
Hogs Sheep 
: 1,662 
2,491 

1,039 

7,393 1,461 
14,093 6,653 
Hogs Sheep 





38,461 9,648 
direct 
Hogs Sheep 
5 1,547 





3,223 1,820 
691 ° 


3,367 


7,299 


Not including 12,369 hogs and 4,114 sheep bought 





Hogs Sheep 
7,209 
7,086 
4.885 1 
2,321 
21,501 2,374 
Sheep 


5,375 








“61 
12,953 5,436 
Hogs Sheep 
3,937 63,553 
4,037 65,708 
763 san 
8,737 129,261 
Hogs Sheep 
ae 483 
7,881 845 
391 mee 
3,604 tes 
ee. oe 
3,121 
sto it 
8,751 1,730 
3,298 2,196 


1,203 hogs 








An open 


invitation 


for All Buyers to 


BUY NOW! 
IMMEDIATE 
DELIVERY! 


THE CLEVELAND COTTON PRODUCTS CO. 
* CLEVELAND 14, OHIO + 








8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company 1,659 2,219 17,694 521 
Cudahy Pkg. Co..... 650 1,759 633 
Swift & Company... 3,056 4,422 25 A 58 1,996 
RD abtdescccanan 6,449 1,132 
WORE cwcvvee .11,814 9,632 42,852 3,150 
TOTAL PACKERS’ PURCHASES 
Week Cor. 
ended Prev. week, 
June 17 week 1943 
er eee 127,495 131,406 82,171 
PE Sis cteses cena enene 468,341 474,670 373,047 
0 Eee 202,412 135,592 130,721 


CORN BELT DIRECT TRADING 


(Reported by U. 8. 
Food 


Department of Agriculture, 
Distribution Administration. ) 


Des Moines, Ia., June 22.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, prices 
were steady to 10c higher. 


Hogs, good to choice 


160-180 Ib. 
180-200 Ib. 
200-330 Ib. 
330-360 Ib. 


$10.40@ 13.40 
13.10@ 13.50 
10.60@ 13.50 
10.40@ 11.60 


Sows: 


270-400 Ib 
400-450 Ib 


$ 9.654 10.40 
05a 10.40 





Receipts of hogs at Corn Belt mar- 
kets for the week ended June 22: 


This Last 

week week 
PetGagy, Jame WG... ccccees 36,700 37,400 
Saturday, June 17.... 29,800 32,800 
Monday, June 19...... 43,300 50,400 
Tuesday, June 20...... 39,000 36,700 
Wednesday, June 21. 31,600 37,200 


Thursday, June 22...... 36,100 





CHICAGO LIVESTOCK 








Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
RECEIPTS 

Cattle Calves Hogs Sheep 

Fri., June 16.... 4,137 
Sat., June 17 2,101 
Mon., June 12,549 
Tues., June 4 3,762 
Wed., June ‘ 2,985 
Thurs., June 9, 500 
*Week so far 3,846 103,982 24,795 
ok 4,298 104,847 17,00 
GP ensasuane< 433 3,172 88,614 18.2% 
Two years ago......41,900 4,033 82,918 23.63 
*Including 1,119 cattle, 27 calves, 28,721 hogs 


and 20,483 sheep direct to packers. 





SHIPMENTS 

Cattle Calves Hogs Sheep 
Pet., Fame W..0600 80 82,701 58 
Oat... Gee Be niceces 
Mon., June 19... 195 3,067 38 
Tues., June 20... 63 731 “7 
Wed., June 21.. 136 1,522 60 
Thurs., June 22 100 2,000 200) 
Week so far 404 7,320 53 
Week ago .... 607 6,183 NY 
Year ago .. ° 244 4.837 40) 
Two years ago. 178 5,708 160 





JUNE AND YEAR MOVEMENT 









June Year 
1944 1943 1944 
Cattle 113,685 1,106,185 
Calves 11,051 106,350 
Hogs 32 375,215 3,45) 10 2,651,908 
Sheep 88,07 4 90,871 895,374 997,720 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 





and shippers, week ended Thursday, June 22 
Week ended Prev 
June 22 week 
Packers’ purchases 58 79,305 
Shippers’ purchases 10,503 
BOUND 0-00.00: Kesedvsesse ues 89,203 89,810 















Wholesale Brokers of 


ATURAL CASINGS 










And Animal 


Glands 


Offers Wanted: 
HOG CASINGS © HOG BUNGS * HOG BUNG ENDS 


SHEEP CASINGS 


© BEEF CASINGS 


PEPSIN SKINS © OX BILE © FROZEN GLANDS 


Lay 


2252 W. 111th PLACE 


CHICAGO 43, ILLINOIS 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, June 22, 1944, reported by 
U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted) : 
BARROWS AND GILTS: 


Good and Choice: 


120-140 Ibs. .......... $ 9.50@11.75 
11.50@ 12.65 


BED-BGD TRB. .cccccccccs 12.25@13.75 
Pe Oh, cccsestcyas 13.75 only 
SEPGD TB. cccccccvece 13.75 only 
220-240 Ibs 13.75 only 


13.75 only 

11.80@13.75 
11.65@11.90 
11.15@11.80 


Medium: 
160-220 lbs. 
sows 


Good and Choice: 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs. 
Good: 
400-450 Ibs. 
450-500 Ibs. 

Medium: 
250-550 Ibs. 


11.50@ 13.00 


10.90@ 11.00 
10.85@ 10.90 
10.85@ 10.90 
10.85@ 10.90 


10.70@ 10.85 
10.60@ 10.75 


9.25@10.25 


Slaughter Cattle, .Vealers and Calves: 
STEERS, Choice: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 lbs. 
1300-1500 Ibs. 
STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 
STEERS, Common: 
700-1100 Ibs. ......... 11.50@12.75 
HEIFERS, Choice: 
600- 800 Ibs. 


16.25@ 17.25 
16.75@ 17.50 
17.00@17.60 
17.00@ 17.60 


Sevcesene 15.25@ 16.25 
15.75@ 16.75 
ceeeeeee 15.75@17T.00 
onan .. 15.75@17.00 


soeoeee 12.50@15 
ecececaes 12.75@ 15.75 








Sscccecce 16.00@ 17.00 


800-1000 Ibs. ......... 16.25@ 17.35 
HEIFERS, Good: 

600- 800 Ibs. rs88esee 14.75@ 16.00 

800-1000 Ibs. ........ 15.00@16.25 
HEIFERS, Medium: 

Gee Gee GE ceeveceee 11.50@ 14.75 


HEIFERS, Common: 
500- 900 Ibs. ......... 


COWS, All Weights: 


9.50@11.50 


SE. Kasvasncdéceccoses 12.75@14.25 
Me@ium .....cccccceces 11.25@12.75 
Cutter and common..... 7.50@11.25 
GEE. civeonnkdaciacee 6.75@ 7.50 


BULLS (Yigs. Excl.), All Weights: 
ae 13.00@15.00 
2. D1 


Sausage, good .........- 2.f 3. 

Sausage, medium ...... 11.25@12.50 

Sausage, cutter and com. 8.50@11.25 
VEALERS: 

Good and choice........ 15.00@ 16.00 

Common and medium... 10.00@15.00 

GE cscesenases sevnunee 7.00@ 10.00 
CALVES, 500 Ibs. down: 

Good and choice........ 12.00@ 14.00 

Common and medium... 9.00@12.00 

GE esnticeecnsenaandns 7.75@ 9.00 
HEIFERS: 

Choice, 500-750 Ibs...... 12.00@13.00 

Med. & Gd., 500-750 Ibs. 9.75@12.00 
COWS: 


Med. & Gd., All Wts.... 8.50@10.00 
CALVES (Strs.), 500 Ibs. down: 
Good and choice 13.00@ 14.50 


EN  cabtnease paseue 11.50@13.00 
CALVES (Hfrs.), 500 Ibs. down: 
Good and choice........ 12.00@13.00 
SNE susesadsccscecoce 10.50@ 12.00 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
Good and choice........ 15.25@15.75 
Medium and good. 13.75@15.00 
DEE "Gah ebedcnaes 12.00@ 13.50 


LAMBS (Shorn): 
Good and choice..... 


14.00@ 14.50 
Medium and good.. 


@ 13.75 





Common .50@ 12.00 
EWEs: 
Good and choice........ 6.50@ 7.00 


Common and medium... 5.00@ 6.25 


CHICAGO NAT. STK. YDS. 


$10.25@ 11.25 
11.25@12.25 
12.25@13.70 
13.70 only 


. y 
11.75@13.70 
11.25@11.90 
11.00@11.40 


11.00@13.00 


11.00@11.10 
11.00@11.10 
11.00@11.10 
11.00@11.10 


11.00@11.10 
11.00@11.10 


9.75@10.85 


16.00@16.75 
16.25@ 17.00 
16.50@ 17.00 
16.50@17.00 


H@16.00 
25@ 16.25 
50@ 16.50 
50@ 16.50 


bat et tt pt 
ao 


iS] 


12.75@15.25 
13.00@ 15. 


11.25@ 13.00 


15.50@ 16.00 
15.50@ 16.25 






14.25@ 15.50 
14.50@15.5 


11.50@14.50 


9.50@11.50 


11.50@13.25 
9.75@11.50 
7.50@ 9.75 
6.00@ 7.50 


11.75@ 13.50 
11.00@11.75 
10.00@11.00 
8.50@10.00 


13.75@15.00 
11.25@13.75 
7.00@11.25 


11.00@ 13.00 
8.50@11.00 
7.00@ 8.50 


11.50@12.50 
9.50@ 11.50 


7.50@ 9.00 


12.50@ 14.00 
10.50@12.5 


12.00@ 13.50 
9.50@ 12.00 


15.00@ 15.50 
13.00@ 14.75 
10.50@ 12.75 


13.25@14.00 
11.25@ 13.00 
10.00@ 11.00 


6.25@ 7.00 
4.00@ 6.00 
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OMAHA KANS. CITY 


$10.25@11.25 
11.00@ 13.45 
13.45 only 
13.45 only 
13.45 only 


10.85@11.15 


10.00@ 12.00 


10.10@ 10.40 
10.10@10.40 
10.10@ 10.35 
10.10@ 10.25 


10.10@ 10.25 
10.00@10.15 


9.25@ 10.10 


15.75@16.75 
16.00@ 17.00 
16.40@17.15 
16.50@ 17.15 


14.25@ 16.00 
14.50@ 16.40 
14.75@ 16.50 
15.00@ 16.50 


12.00@ 14.75 
12.75@ 14.75 


10.50@12°00 


15.25@ 16.25 
15.50@16.50 


14.00@ 15.50 
14.00@15.50 


11.25@ 14.00 
9.50@11.25 


12.00@ 13.50 
10.50@ 12.00 
7.50@10.50 
6.25@ 7.50 


12.00@13.50 
11.00@11.75 
9.50@11.00 
7.75@ 9.50 


12.50@14.50 
8.50@12.50 
7.00@ 8.50 


12.25@14.75 
10.50@12.25 


11.25@13.25 
9.75@ 11.25 


14.50@15.00 
13.00@ 14.25 
11.00@ 12.75 


2.75@13.75 
1.50@ 12.50 


75@ 7.00 
W@ 5.50 


-o 


$ 9.50@10.75 
10.50@13.50 
13.50 only 
13.50 only 
13.50 only 
13.50 only 
11.20@13.50 
11.10@11.35 
10.85@11.15 


9.75@12.75 


10.25 only 


10.15@10.25 
10.15@10.25 


10.10@10.25 
10.00@ 10.15 


9.85@ 10.25 


15.75@ 16.75 
16.00@17.00 
16.25@17.00 
16.25@17.00 


.50@ 16.00 
5.00@ lé 
.0W@!1 
00@ 16.25 





tt het pt 
NU ae 


00@ 15.00 
25@ 15.00 


~ 
—) 


-00@ 12.25 


5.50@ 16.25 
5.75@ 16.50 


“ee 
aa 


14.00@15.75 
14.25@15.75 


~ 
_ 


-50@ 14.25 
9.25@11.50 


11.75@13. 
10.25@11.75 
7.75@10.25 

00@ 7.75 





12.25@13.50 
11.50@12.00 
9.75@11.50 
8 


7.75@ 9.50 


12.00@ 14.00 
10.00@12.00 


11.00@13.00 
9.00@11.00 


14.25@ 14.85 
13.00@ 14.00 
11.00@12.75 


12.25@13.00 
11.00@12.00 
9.00@10.75 


6.25@ 6.75 
4.00@ 6.00 


8ST. PAUL 


$11.25@ 

11.75@13.5 
13.50 only 
13.50 only 
13.50 only 
13.50 only 

11.60@ 13.50 
11.40@11.70 
11.30@11.40 





- 


11.50@ 12.25 


10.50@ 10.60 
10.40@10.50 
10.40@10.50 
10.40 only 


10.40 only 
10.30@ 10.40 


9.90@10.15 


15.75@ 16.75 
16.00@17.00 
16.00@17.00 
16.00@ 17.00 


14.50@ 16.00 
14.50@16.00 
14.50@ 16.00 
14.50@ 16.00 


2.004 14.50 


1 
12.00@ 14.50 


10.50@ 12.0 


5.25@ 16.25 
.25@ 16.50 


a 
ogo 


14.00@ 15.25 
14.00@ 15.25 


11.50@ 14.00 


10.00@ 11.4 


11.50@13.00 
10.25@ 11.50 
7.50@ 10.25 
6.00@ 7.50 


12.00@ 13.25 
11.00@ 12.00 
10.00@ 11.00 

8.00@ 10.00 


13.50@ 16.00 
213.50 
50 


16. 
9.50@13. 
6.00@ 9. 


11.50@13.00 
9.25@ 11.50 


7.0@ 9.5K 


12.00@ 14.00 
10.00@12.00 


11.00@ 13.00 
9.00@ 11.00 


14.00@ 14.50 
12.75@13.7 


75 
11.00@12.50 





6.00@ 6.75 
4.50@ 5.75 








OUR SALT carries 
an umbrella! 


Know why an Englishman carries an 
umbrella? To keep dry, of course . . . and 
today we’ve developed a practical 
“umbrella” for Diamond Crystal Salt 
—to help keep it dry and prevent caking. 





Salt cakes when exposed to excessive 
humidity, because moisture condenses 
on salt particles, forming a thin layer 
of brine. Then, in dry weather, the 
brine evaporates and the crystals knit 
together. 





Our research laboratory has found a 
number of ways to help prevent salt 
caking. Removal of moisture-attracting 
impurities, such as calcium chloride, 
helps. So does complete removal of fines 
by careful screening. Most important is 
to provide salt with a moisture-vapor- 
resistant package to keep out dampness. 





Take our Flour Salt bag, for example. 
It is composed of three 50-lb. sheets of 
kraft and two 25-lb. sheets of kraft, 
laminated together with 40 lbs. of as- 
phalt per ream. That’s a lot of asphalt, 
and it costs us more money—but our 
moisture-vapor transmission tests show 
that this bag is well worth the extra 
cost. The bag is even sewn with waxed 
thread to seal the holes made by the 
sewing-machine needle. That’s real pro- 
tection—one reason we have been able 
to eliminate caking as a major problem! 


NEED HELP? HERE IT Is! 


If you have a salt problem, write our 
Director of Technical Service. He will 
be happy to help! Diamond Crystal 
Salt, Dept. I-1, St. Clair, Mich. 


DIAMOND CRYSTAL 


ALBERGER 
PROCESS 


SALT 
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Pig Crop Report 

(Continued from page 39.) 
from such a decrease in the pig crops 
may materially change the feed situa- 
tion in 1945 from what it is now in 1944 
and was in 1943. If feed crop produc- 
tion in 1944 should be about as large 
as in 1943, the number of grain con- 
suming animal units for 1945 would be 
in more normal relationship to feed 
grain production and to total feed sup- 
plies than in either 1943 or 1944. 

The number of hogs over six months 
old on farms on June 1, including brood 
sows, is estimated at 34,500,000 head 
this year, compared with 36,257,000 
head a year earlier, and an 8-year 
average number of 23,165,000 head. In 
the Corn Belt states there were 20,- 
866,000 hogs over six months old this 
year, 23,017,000 a year earlier, and an 
8 year average of 13,222,000. In view 
of the decreased number of sows kept 
for fall farrowings, the number of other 
hogs over six months old on June 1 is 
larger than the corresponding number 
on June 1, 1943. This would indicate 
that supply of hogs available for mar- 
keting during the 4 months June to 
September, inclusive, is about as large 
this year as a year ago. 


Exempt Some Commodities 
From Renegotiations Act 


The War Contract Price Adjustment 
Board announced this week that certain 
agricultural commodities have been ex- 
empted from renegotiation as provided 
in the renegotiations act of 1943. Among 
exempted commodities are live animals 
on the hoof and the produce of live 
animals such as wool, eggs, milk and 
cream. The exemption does not extend 
to processors who acquired these prod- 
ucts and processed them to a higher 
form. 


HOG-CORN RATIO 


The hog-corn price ratio at Chicago 
in May, 1944, based on barrows and 
gilts was 11.4, compared with 11.8 in 
April, 1944 and 13.6 in May, 1943. Av- 


erage price received for hogs in May, 
1944, was $13.16 compared with $13.66 
in April and $14.46 in May, 1943. Dur- 
ing May, 1944, No. 3 yellow corn was 
quoted at the ceiling of 115.5¢ per 
bushel. In April, 1944, the price was 
115.5¢ and in May, 1943, the price was 
106.0c. 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended June 17: 









At 20 markets: Cattle Hogs Sheep 
Week ended June 17. ..225,000 622,000 372,000 
Previous wee 243,000 000 349,000 
Year ago 161,000 2,000 188,000 
1iH2 227,000 57,000 213,000 
141 198,000 340,000 217,000 

At 11 markets 
Week ended June 17 
Previous week 
Year ago 
I . 376, 
1941 280,000 

At 7 markets Cattle Hogs Sheep 
Week ended June 17...161,000 462,000 184,000 
Previous week 170,000 455,000 190,000 
Year age 116,000 408,000 121,000 
1942 -161,000 322,000 143,000 

231,000 124,000 


1941 . 140,000 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, June 
20, 1944, as reported by the Office of 
Distribution: 
CATTLE 

Steers, good and choice 

Cows, good 


Cows, cutter and common 
Cows, canner 


unquoted 
$11.50@ 12.50 
7.754 11.00 
6.75@ 7.50 


Bulls, good . 5 12.00 

Bulls, light and medium 9.50@ 11.50 
CALVES 

Vealers, good and choice... $ 19.00 

Vealers, common to medium 10.50@ 16.00 

Vealers, culls 9.00 
HOGS 

Hogs, good and choice, 140-160 Ibs. .$12.00@13.25 

Hogs, good and choice, 160-180 Ibs... 13.50€@13.90 

Hogs, good and choice, 180-270 lbs 14.30 

Sows, good, 300-600 Ibs.. Z 10.004 10.50 
LAMBS: 


Lambs, medium to choice, spring. . .$15.25@16.50 


Receipts of salable livestock at Jersey 


City and 41st st., New York market for 
week ended June 17, 1944: 


Cattle Calves Hogs* Sheep 

Salable receipts .... 986 1,455 3,999 2,487 

Total with directs...6,219 13,104 28,450 48,823 
Previous week: 

Salable receipts.... 938 1,468 2,938 670 

Total with directs..7,168 12,061 26,308 42,211 


*Including hogs at 31st street. 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROV 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended June 17, 1944 











CATTLE 

W eek Cor 

ended Week 

June 17 1943 

Chicagot 19,060 16,04 
Kansas City 12,475 
Omaha* 13,06 
East St. Louis 5,43 
St. Joseph 3,528 
Sioux City 8.018 
Wichita* 1,248 
Philadelphia 1,24 
Indianapolis errr rr 14% 
New York & Jersey City. 8.647 
Oklahoma City* 1,457 
Cincinnati 2,322 
Denver 2.74 
St. Paul. 9,351 
Milwaukee 1,59 
Total 89,087 





*Cattle and calves 
HOGS 

Chicago 136,163 
Kansas City 
Omaha ... 
East St. Louis' 
St. Joseph 
Sioux City 
Wichita 
Philadelphia 
Indianapol:s 
New York & Jersey City. 53 
Oklahoma City q oa 
Cincinnati 
Denver 
St. Paul 
Milwaukee 


Total 
‘Includes 
Ill., and St 


. 685,342 
National Stock Yare 
Louis, Mo. 


Chicagot 
Kansas City 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 
Wichita . 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City 
Cincinnati 
Denver 

St. Paul. 
Milwaukee 


tow 


bo PS HT bS BS OO OLD #9 92 So Co 





Total 169,309 1 


+Net including directs 


x 
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SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants lo 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla., 
week ended June 16: 


Cattle Calves Hogs 
Week ended June 16. «++ 1,850 303 13,370 
ay eer -1,991 419 9,967 
a ee 479 29 16,362 








WM. J. STANGE CO., 2530 W. MONROE ST., CHICAGO 12, ILL. 
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64,249 
93,419 
36, 386 
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13,370 

9,967 
16,362 














WEEKLY INSPECTED KILL 


Inspected slaughter of cattle and 
hogs at 32 centers showed further 
losses during the week ended June 17, 
compared with a week earlier. How- 
ever, totals for both classes remained 
above a year ago. Slaughter of both 
lambs and calves continues to run far 
ahead of the same time last year. 


Cattle Calves Hogs Sheep 

NORTH ATLANTIC 

New York, Newark, 

Jersey City.... 10,877 12,224 53,442 52,176 
Baltimore, 

Philadelphia .. 3,239 1,622 35,821 1,887 
NORTH CENTRAL 

Cincinnati, Cleveland, 

Indianapolis 9,091 3,364 65,834 6.426 
Chicago, Elburn. 22,402 7,723 136,163 42,086 


St. Paul-Wisconsin 








Group' ......- 17,347 23,744 
St. Louis Area*. 10,899 11,957 

Sioux City ..... 8,506 289 
Omaha --++ 17,086 949 67,692 

Kansas City.... 13,442 8,426 74,669 33,465 

lowa & So. 

Minn.* 14,817 5,921 205,749 30,706 
SOUTHEAST* 8,116 2,163 21,209 1,363 
SOUTH CENTRAL 

WHET? ....00- 21,279 10,558 60,249 
ROCKY 

MOUNTAIN® 4,470 1,369 8,249 
PACIFIC’ . 16,468 3,529 41,480 

Total nccccece 173,039 93,838 1,087,078 336,259 
Total prev. week.174,043 90,875 1,127,930 353,572 





Total last year..113,395 49,216 1,009,830 


Nneludes St. Paul, S. St. Paul and Newport, 
Minn., Madisov, Milwaukee, Green Bay, Wis. *In- 
cludes St. Louis Ntl. Stock Yards, E. St. Louis, 
Ii, and St. Louis, Mo. “Includes Cedar Rapids, 
Des Moines, Fort Dodge, Mason City, Marshall- 
town, Ottumwa, Storm Lake, Waterloo, lowa, and 
Albert Lea, Austin, Minn. ‘Includes Birmingham, 
Dothan, Montgomery, Ala., Tallahassee, Fla., and 
Albany, Atlanta, Columbus, Moultrie, Thomasville, 
Tifton, Ga. *Includes 8S. St. Joseph, Mo., Wichita, 


284,731 


Kan., Oklahoma City, Okla.. Ft. Worth, Texas. 
‘Includes Denver, Colo., Ogden and Salt Lake, 
Utah. "Includes Los Angeles, Vernon, San Fran- 


cisco, San Jose, Sacramento, Vallejo, Calif. 











We Can Supply 
Replacement 
Equipment or a 
Complete New 
Refrigerating 
Plant 














All Sizes and Types from 
500 pounds to 150 tons 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Distribution, 


STEERS, carcass 


COWS, 


carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, 


carcass 


MUTTON, 


carcass 


PORK CUTS, Ibs 


BEEF CUTS, Ibs 


CATTLE, head 


CALVES, 


head 


HOGS, head 


SHEEP, head 


Country 


* Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Wee 
Week 
Same 
Week 
Week 
Same 
w eek 
Week 


Same 


r 


Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


dressed product 


WESTERN 
ending June 17, 1944 
previous 
year ago...... 


week 
ending June 17, 
previous 


week year ago..... 


ending June 17, 10944 
previous 


week year 


ending June 17, 1944 
POOTEREB scccccces 
week year ago..... 
ending June 17, 1944 
BEGVEGEE ccccccceses 
week year ago...... 
ending June 17, 1944 
previous ......... 
week year ago..... 
ending June 17, 1044 
BOOTEEED o6cccccesae 
week year ago.... 
ending June 17, 1944 


previous 


week year ago.. 


War Food Administration) 


DRESSED MEATS 


LOCAL SLAUGHTERS 


ending June 17, 1944 
SORTED checciasecns 
week year ago..... 
ending June 17, 1944 
SUGUEEE <2 ccccccacs 
week year ago...... 
ending June 17, 1944 
GUGUEEED. xctscvsccos 
week year ago.... 

ending June 17, 1944 
previous .......... 

week year ago...... 
at New York totaled 








4,499 veal, no hogs and 189 lambs in addition to that shown above. 





YOUR 


REFRIGERATING 
SYSTEM 


5 ~ 


ting costs and years of trouble-free service, install 
The Howe line includes 2 and 3 cylinder 


es of Methyl! and Freon 








For pti | low op 
Howe Qo frig s Eq P 
i Pp s from % to 150 ton; all siz 
densing units; self elt aa as 


ja units; shell and tube 


condensers; brine coolers; water coolers; unit coolers; and complete Locker 


Freezing Units—backed by over 30 years of “know 
installations. Write for details. 


HOWE ICE MACHINE 


2825 MONTROSE AVENUE 


Howe” and world-wide 


COMPANY 


CHICAGO 18, ILLINOIS 


OWE Kefecgeratiou 
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NEW YORK PHILA. BOSTON 
5,061 1,500 sv 
4,231 1,271 564 
4,043 1,130 1,040 
1,087 TH7 52 
1,131 1,218 6V6 

472 1,219 767 
133 a6 106 
543 113 156 
137 19 51 
6,896 DGS 337 
10,793 847 603 
7,100 459 275 
19,451 10,022 10,844 
21,580 7,802 10,208 
18,908 7,482 8,986 
4,284 1,876 2,430 
5,025 1,468 1,901 
4,365 146 1,084 
1,332,072 545,009 164,791 
1,861,553 282,513 104,788 
1,536,401 213,377 304,104 
413,441 
392,919 
313,665 
10,877 1,968 
10,972 1,924 
8,647 1,204 
2,758 
2,623 
2,176 
53,329 16,159 
50,612 17,241 
47,849 15,671 
51,312 3,223 
50,955 3,146 
40,107 2,368 
4,135 veal, no hogs and 252 lambs Previous week 
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— QUALITY 
— PRICE 


SAUSAGE 








CASINGS 





“The Skins You Love to Stuff” 
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EARLY & MOOR »< 


BOSTON, MASS. 
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CLASSIFIED ADVERTISEMENTS 





ed”, special rate: 


Undisplayed; set solid. Minimum 
$3.00, additional words 15¢ each ~Teskion tas 
minimum 


additional words 10c each. Count ihe al 
number as four words. Headline 7 5¢ extra. Listing 
advertisements 75c perline. Displayed; $7.50 pe 
inch. 10% discount for 3 or more insertions, 





20 wore 


de 420 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Orom 





Position Wanted 


Help Wanted 


Equipment for Sale 





RENDERING SUPERINTENDENT—16 years’ ex- 
perience, large plant, supervising all production 
and inventories. Age 39. W-712, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 17, 
mm. ¥. 


SAUSAGE SUPERINTENDENT with expert 
knowledge of canning industry. Married, draft 
exempt. Great many years’ experience. Will go 
anywhere. W-724, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 17, N.Y. 











BEEF SUPERINTENDENT and cattle buyer, 18 
years’ experience, capable, efficient, aggressive. 
Know all phases of beef and small stock opera- 
tions; car lot, army shipments; government regula- 
tions. W-727, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, HL. 


Help Wanted 








SALESMAN 


Nationally known company with well established 
business in meat and sausage packaging material 
wants an experienced salesman to handle their 
sales in the entire eastern part of the country. 
This is a first class business connection and the 
sales possibilities and remuneration will attract 
a high caliber man. The job consists of handling 
present substantial volume of business and further 
building the territory for future sales possibilities. 
Successful sales experience to meat packers and 
sausage manufacturers essential. Reply in con- 
fidence giving complete details regarding experi- 
ence, age, draft status and other information of 
importance in this connection. W-622, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 


WANTED: Medium sized middle eastern packer 
has opening for an experienced plant superintend- 
ent who can handle all departments and control 
costs of production. This is a permanent posi- 
tion with good post-war possibilities. W-687, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, > 





FOOD SPECIALIST 


WE need capable man with producti 


along meat packing and canning lines with pos- x 410” high; 2—4x8 and 4x9 Lard Rolls; 
sibly some experience in dairy and vegetable ‘ : : 

canning fields. Will work with technical service wood tanks; rendering tanks; tankage 
organization on cleaning and maintenance prob- 2—7#41 Meat grinders; 1—727 


lems. Excellent future. 

York. Some traveling 
OAKITE PRODUCTS, IN 

22 Thames St. 


Headquar 


WANTED SALESMAN to call on packing houses, 
sausage manufacturers, locker plants. 
ideal set-up for a man of good character. We are 
a young established firm of good reputation, and 


carry one of the finest diversified 
industry. All replies strictly confid 


THE NATIONAL PROVISIONER, 407 8. Dearborn 
l 


St., Chicago 5, 


GENERAL PLANT SUPERINTEND 


the sudden death of our superintende 
successor with all-round practical 
all phases of beef, pork, sausage an 
operations. All replies will be held 
fidential. LUER BROS, PACKING 
Illinois. 


WANTED: Sausage maker for sn 


Cleveland, Ohio. Must be experienced all around, 


Capable of boning. You can hire you 


and bring them with you. Excellent opportunity 
‘es and salary 
expected. W-731, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill 


for the right people. State referenc 


New York, N. Y. 


ters in New 
Cc our stock at 335 Doremus Ave., 
—- SALE? 


Park Row, New York City 7, N. 
We have an a 











lines in the 
ential. W-730 


ENT. Due to 
nt, we need a 
experience in 


strictly con- 


prompt shipment. 
cCO., Alton, 


Cutter: 1—Creasy 3£152-Y Ice Breaker 


Send us your inquiries. WHAT HAVE 
Consolidated Products Co., 


MEAT PACKERS—ATTENTION! 


on experience FOR SALE: 1—Vertical cooker or dryer, 10’ dig 
75 large 
dryers, 
Silent 
Inspect 
N. J 
J FOR 
14-19 


BEEF CASINGS 


WE offer the following: 40 Tierces Large Beef 
Caps @ 12¢c each; 20 Tierces Extra Wide 
Middles @ $1.00. These prices are 
ing, West Virginia. This is first-class 
dise. John Wenzel Company, W — 


Beef 

Wheel- 
merchan- 
West Va. 


FOR SALE: Good reconditioned vertical and hori- 
d by-products zontal retorts, trucks and process crates for 
Ashley Mixon Canning 


Ma- 
chinery Exchange, Plainview, Texas. 





1all plant in 


r own helpers 


Equipment Wanted 








GOOD FUTURE for assistant sausage kitchen 
foreman in new U. 8S. inspected plant producing 
ninety to one hundred thousand pounds phy = 
Give age draft status, and experience. W-732 
THE NA TION AL PROVISIONER, 407 8. Dearborn 


St., Chicago 5, 





GREENWOOD PACKING PLANT, 
SOUTH CAROLINA. 


WANTED: to buy for cash, one or 
5x5 ammonia compressors, prefer York 
tained units, one 2%4-ton York Flak Ice machine 
Must be guaranteed to be in first-class condition 
GREENWOOD, 


more 4x4 or 
self-con- 








Plants Wanted 








WANTED: 


THE NATIONAL PROVISIONER, 
Ave., New York 17, N. Y. 


Experienced small rendering plant 
operator for New England location, brand new 
equipment. This is a permanent position. W-733, 


300 Madison PROVISIONER, 407 8. Seashore 


Ill. 





EXPERIENCED hog casing produc 

wanted. Write full particulars. W-698, THE 

TIONAL PROVISIONER, 300 Madison Ave., New 
Y. 


York 17, 


WANTED: Small or medium sized sausage 
facturing plant in Chicago, fully 

equipped. Give details as to coolers, 
and rental or sale price. W-728, THE 


manu 

partially 
equipment, 

NATIONAL 








tion foreman 
> NA- 





SALESMAN WANTED: Acquainted 


manufacturers. Write full particulars. 
NATIONAL PROVISIONER, 300 Madison Ave., 
N. Y. 


New York 17, 


with sausage 
W-729, THE 








There’s a Ready Market 
Now for Used Equipment 

















CANNING MACHINERY 
FRUITS-VEGETABLES-: FISH ETc 


A.K.ROBINS G CO.INC 
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HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK » LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 


Western Shippers 











Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 








A. L. Thomas 











Washington, D. C. 


Local and 


Pittsburgh, Pa, 











BALTIMORE,MD 


wrRitTre FOR CATALOGUE 














« Let’s All Back 
* the Attack... 


x with War Bonds! 
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- . Eastern Representatives 
1% ‘Tenderated Hams| | 

y “eee” ond other Products have earned @ | coor. s,N.W. 463 Brood 
: Nation wide recognition for Quality & Profitable Selling a 


; KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 





A. 1. HOLBROOK =©MAX LEFKOWITZ 
74 Warten 613 Gibson St. 
Buffalo, N. Y. Scranton, Pa. 





Chas. Travitmann MM. WEINSTEIN 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


Co. & co. 
9302-15ist St. 122 N. Delaware 
Jamacia, N.Y. Philadelphia, Pa. 


























» —SSKA 


* 





QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 

===THE WM. SCHLUDERBERG -T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 





WASHINGION,D.C. RICHMOND, VA. ROANOKE, VA. 
458- 11th St, % W. 2 NORTH 17th ST. 317 E. Campbell Ave. 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 
Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
|. W. Laughlin Earl McAdams Clayton P. Lee P.G. Gray Co. 
ro go yy 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 


HYGRADE FOOD PRODUCTS CORP. 














CONSULT US 
BEFORE BUYING 
OR SELLING 


q | 
& DOMINATES 4 


30 Church Street, New York, N. Y 





























Rath’s 


from the Land O’Qrn 


=a —aaaeaee ss VPPrPrPrPrrrerr§ 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. Waterioo, lowa 














The Original Philadelphia Scrapple 


BRN by 
egy ohn J.Felin&Co., inc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
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“My meat, it’s all lit up,” cried a frightened Negro as he 
dashed into a police station at Mexia, Tex., this week. Police 
and health officials checked his icebox and confirmed that the 
meat did give off a ghostly, phosphorescent glow. Examination 
of meat stores revealed the same phenomenon in five of them. 
The case has been turned over to Texas A. & M. University for 
solution, but, meanwhile, the meat in the Negro’s icebox and the 
five stores continues to glow. However, persons who cooked 
and ate it reported no ill effects. 

L. B. Jensen in his ‘Microbiology of Meats” reports that 
spontaneous emission of light by meat (due to phosphorescent 
bacteria) has long been observed and cites come curious in- 
stances from old literature: According to Lemery (Of Chem- 
istry, London, 1720), it occurred frequently in Padua, Italy, in 
1492, and in the early part of the last century became almost 
epidemic in Orleans, France. Many butchers had to destroy 
their meat wholesale because their customers refused to buy it. 


* In 1676, a Dr. Beale, of Yeovil, in Staffordshire, England, re- 


corded a case in which a neck of veal suddenly became phos- 
phorescent and “shined so brightly that it did put the women 
into great affrightment’’ and mentioned, as a possible explana- 
tion, that the weather was very warm and mild and the stars 
very bright that evening. The veal was eaten next day without 
ill effects. 


x* 


Ready-to-eat hams have recently been given some unfavor- 
able publicity in the East as a result of statements made by 
Walter W. Scofield, chief of the food and drugs division of the 
New Jersey Department of Health, that hams of this type 
found on an inspection tour did not measure up to safe stand- 
ards. Marking such product “keep under refrigeration” does 
not satisfy him. Said he: “It’s a case of having your staphylo- 
cocci hot or cold.” 


xk 


A gloomy (except to some cattlemen) prediction that Texas 
would have to put a bounty on sheep the same as on coyotes if 
the state revokes the permit of Swift & Company to do business 
in Texas because of an alleged technical violation of the state 
corporation laws, was voiced in district court at Austin by Ray 
Willoughby of San Angelo, first vice president of the Texas 
Sheep and Goat Raisers Association. The former attorney 
general of Texas has testified that the corporate setup, of which 
the state now complains, was first suggested and recommended 
by him. 


xk k 


According to the Chicago Sun, this amusing bit of dialogue 
took place during a price violation hearing when Gene Devitt, 
OPA attorney, was questioning a meat packer before Com- 
missioner John F. Manierre: 

“Do you sell at ceiling prices?’ Devitt asked. 

“Of course,” answered the witness. “I sell at ceiling prices— 
but it’s my own ceiling. It’s never the same as the OPA. 
What’s more, I can never figure out how the OPA fixes its 
ceiling prices. Mine are always higher.” 


x kk 


Heat from an electric light globe ignited a bird’s nest in a 
cattle pen at the Cincinnati Union Stock Yards, causing ap- 
proximately $5 damage. The bird had built its nest in a screen 
protector around the globe, stock yard employes said. 
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While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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HE NATIONAL PROVISIONER 


ALPHABETICAL INDEX TO VOLUME 110 


This index lists alphabetically principal articles and items which 


have a 


ppeared during the past six months. Market and statistical 


information appearing regularly, but not indexed, includes the 
following: Livestock Market Receipts and Prices, Packers’ Live- 
stock Purchases, Slaughter Reports, Weekly Hog Cut-Out Tests, 


Provision and Lard Market Reviews 
Grease Market Reviews, 


and Charts, Tallow and 


Rendering Material and Fertilizer Mar- 


kets, By-Product Charts and Prices, Vegetable Oil Market Re- 
views and Charts, Hide and Skin Market Reviews and Charts, 
Financial Notes, CCC Purchases and current news of the various 
fields covered. The current volume also contains, under the head- 
ing of War Agency Orders, summaries of important regulations, 


amendments, etc., issued by the War Production Board, 


Office 


of Price Administration, War Food Administration, Office of De- 
fense Transportation and other special war agencies. 
Departmental features appearing regularly include Processing 
Points, Plant Operation and Maintenance, Merchandising Meth- 
ods, New Equipment and Supplies, Meat and Gravy and Up and 


Down the Meat Trail. 





Incorporated in the latter section is In- 
dustey—Gold—Sters, a column listing industry employes 


who have 


| thed / in the | ¢ ice of the nation, and a new personal feature, 
ellc 


Know Your 


LAsDAnh i 


i MUN 2 


| 

Accidents Among Plant Workers, Optic Warnings 
Point Way Toward Reduced, p. 11, June 10 

Accidents, Government and Packers to Cooperate 
in Program to Reduce, p. 12, May 1: 

Accounting, Packinghouse Payroll, Part 2—Pre- 
paring Government Reports, p. 10, Jan. 22; Part 
3—Analysis of Payroll Data, p. 12, Mar. 18. 
(Part 1, p. 8, Dee. 4, 1943). 

Ad Award for Wartime Service, AMI, p. 19, Mar. 
18 





Air Circulation, Cooler, p. 28, Feb. 19. 

Aluminum, Additional Use Allowed Under Sup- 
plementary Order M-1-I, p. 30, Mar. 25 

American Management Association Market Con- 
ference, p. 13, Jan. 8; A. M. 2 Package Con 
ference, p. 30, Mar. 4; War Containers on AMA 
Conference Program, p. 51, Mar. . 

American Meat Institute—Selling the Meat Pro- 
tein Story, p. 12, Jan. 1; Lack of Cooperation 
with OPA Price Controls Denied by AMI, p 
ll, Jan 15; Packers Attend AMI Radio Show, 
p. 9, Jan 22; AMI Committees Review Con 
tainers and Other Problems in Washington 
Meetings, p. 18, Jan. 29; Foster Praises Meat 
Ad, p. 24, Jan. 29; New Morale Posters Drama 
tize Meat Industry’ s War Role, p. 24, Feb. 12; 
American Meat Institute Meeting to be Sep- 
tember 26, 27, 28, p. 10, Feb. 19; Institute 
Urges Correction of Beef-Cattle Price Rela- 
tionship, p. 9, Feb. 26; Highlights of AMI 
tecommendations, p. 9, Feb. 26; Meat In- 
dustry’s Attitude Toward ‘‘Substitute’’ Adver 
tising Explained, p. 16, Feb. 26; Hardenbergh 
Says Government Should Aim at Maintaining 
High Meat Output, p. 25, Mar. 11; Institute 
Petitioned on Shortage of Fabrics for Work 
ers’ Garments, p. 10, Mar. 18; AMI Ad Cited 
for Wartime Service, p. 19, Mar. 18; Institute 
Regional Meetings in Mideast, p. 9, Mar. 25; 
p. 7, Apr. 1; AMI Protests Container Order, 
p. 8, Apr. 1; AMI Fights Sausage Restrictions; 
Suggests Quotas for Processors, p. 15, April 8: 
AMI Urges Bonus or Point-Free Pork, p. %, 
Apr. 29; AMI Survey Shows Up Short Supplies 
in a number of Meats, p. 7, May 20; AMI 
Medical Ads, New, p. 39, May 20; AMI and 
NIMPA Hold Government at Fault in Beef 
Crisis, p. 9, June 17. 

Ammonia Cylinders, Return, p. 40, Feb. 12 

Ammonia Standards, p. 25, June 

Animal Disease Control Helps Feeders Produce 
Meat More Efficiently, John Morrell & Co. 
Demonstrates, p. 47, April 22. 

Antioxidant, Discover New, p. 47, Jan. 15; Wheat- 
Germ, p. 28, Feb. 19; Antioxidant (Vegetable 
Oil Containing Tocopherols) Approved for Use 
in U. S. Inspected Lard, Another, p. 18, Feb 
26; More Facts About N.D.G.A., p. 31, June 
17. 












Anti-Trust Case, Postpone, p. 15, Feb. 12 
Argentine Neatsfoot Oil, Import Permits for, p. 
22, Jan 8. 

Argentine Oil Embargo, p. 42, May 13. 


Argentine Tankage 
Armour and Company—Dollar Volume Higher in 


»w Packers. 


INDEX TO ‘ALL wien FROM JANUARY 1 TO JUNE 24, 1944, INCLUSIVE 


Argentine Sanctions, Weight Effect of Beef Loss 


Under, p. 50, April 8. 
Imports, p. 43, Mar. 11. 


1943, p. 12, Jan. 15; New Armour Plant Kee- 
ords, p. 26, Feb. ; Painless Transition to 
Peace Seen by Armour, p. 15, Feb. 26; Drama 
tize Meat’s War Role on Armour Radio Pro- 
gram, p. 34, April 15; Wounded Soldiers Ad- 
dress Meeting of Armour and Company Workers, 
p. 22, May 20; Armour Suggestion Plan Proves 
Value in 25-Year Period, p. 15, May 27; Ar 
mour Chemist Tells of New Research Work, p 
12, May 27. 





Army Wants More Pork, p. 15, Jan. 22; Gregory 


Dedicates New Laboratory, p. 14, Jan. 29; 
Army Pork Has Priority, p. 32, Jan. 29; Current 
Status of Beef Price Cases in Emergency Court 
of Appeals Involving Sale of Beef to the Army, 
p. 9, Feb. 5; Warehouse Facilities, p. 32, 
Feb. 12; Army Hams Without Salt, p. 32, Feb 
12; Need Not Deduct Tax in Pricing Army Meat 
Under KMPR 148 and 169, p. 10, Feb. 19; Food 
tesearch for Fighters in Army's New Labora- 
tory, p. 12, Mar. 4; Packer Fined for Failure 
to Fill Army Beef Order, p. 9, Mar. 25; No 
More Boners from Army, p. 12, Mar. 25; Meat 
Cutting Units Set Up at Some Army Camps, 
p. 17, Mar ; Above—Quota Killer Must Set 
Aside More Army Beef, p. 12, Apr. 1; Army 
Revises Frozen Boneless Beef Standards, p 
32, April 1; Improve Meat Usage With New 
Army Plan, p. 22, April 8; QMC Rulings Deal 
with Handling of Sausage and other U. 8S. Army 
Meats, p. 42, April 8; Labels on Army Product, 
p. 50, April 8; Army Buying Canned Pork, p. 50, 
April 8; Learn Army Methods of Meat Handling, 
April 15: Heats Army Meat Rations, 
wil 15; Army Lard Specifications, p. 41, 
Armed Forces Will Take All 18-26 
Phsatcally Fit Men, p. 19, Apr. 15; Role of Meat 
in Army Feeding Discussed by Military Officers, 
p. 18, June 3; New Meat Items Added to Army 
Combat Rations, p. 16, June 10 
ASRE Spring Meeting, p. 47, April 1; Refrigerat- 
ing Engineers Will Meet from June 5-7, p. 39, 
Apr “0: Refrigerating Engineers Hold 3ist 
Annual Meeting, p. 32, June 10; Record At- 
tendance Marks 3ist ASRE Spring Meeting, p. 
33, June 17. 








tacon-Egg Drive, Packers Cooperate in Pittsburgh, 
p. 12, June 10 

Bacon, Mayor Promotes, p. 36, June 3. 

Bacon Promotion; Current Stocks Huge, Trade 
Urged to Step Up, p. 14, April 15. 

Bacon Wrapper, Novel Features Distinguish New 
Sliced, p. 15, June 3. 
i T. W., Death of, p. 21, Mar. 18. 

Fede ral Specification NN-B-112 Has Been 





‘leas 

Beet, AMI 8 . p. 9, June 17. 

Beef-Cattle Relationship, Institute Urges Cor- 
rection of, p. 8, Feb. 26. 
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Beef Packer Set-Aside Order, More Questions 
Answered on Small, p. 14, Mar. 18; Chicago 
Packer Must Set Aside More Army Beef, p. 
12, Apr. 1; Beef Set Aside Is Reduced to 35 
Per Cent, p. 18, May 13. 

Beef Price Cases in Emergency Court of Appeals, 
Current, Part 1, Cases Involving Sale of Beef 
to the Army, p. 9, Feb. 5; Part 2, Cases In- 
volving Reasonable Margin for Processing, p. 

15, Feb. 12; Beef Price Appeal Rejected by 
ora; Says Losses Are Traditional, p. 9, Apr. 

Beef Situation Needs Immediate Action » Ee 
April 8; Much Discussion and Rumor on Live- 

— Subsidies and Beef Situation, p. 10, June 
0 


Beef Standards, U. 8S. Army Revises Frozen Bone- 
less, p. 32, April 1, 

Beef Subsidy by Reducing Hog Rate, Industry 
Fights Proposal to Raise, p. 9, Mar. 18. Fi 

Beef Supply Dwindling in Relation to Demand, 
Packers Report, p. 33, Mar. 

Beef, Wilson Sees Boneless Beet as Important 
Post-War Item, p. 12, Mar. 25. 

Belting, Synthetic, p. 28, Feb. 19. 

Beltsville, Md., U. 8. Department of Agriculture 
Research Center Has New Mechanical Test for 
Meat Juiciness, p. 29, Jan. 1. 

Bills of Lading, New Order on, p. 20, Mar. 11; 
Postpone Bill of Lading for Car Requirement, 
p. 9, Mar. 18. 

B; Fortification of Meat, p. 22, Feb. 12. 

Black Market, 72 Cities Enact Bans Against, Pp. 
9, June 17. 

Book Reviews—Active Carbon in the Decolorizing, 
Deodorizing and Purifying of Oils, Fats and 
Related Products, p. 20, May 6: The Meat 
Packing Industry, p. 20, May 6; How to Build 
and Operate a Locker Plant, p. 26, May 20. 

Bookey Packing Company Builds Beef Business in 
Iowa Capital, p. 11, Jan. 29. 

Box Prices, Wirebound, p. 24, Feb. 26 

Boxes, WPB Moves to Step Up Production of 
V-boxes, p. 11, May 6 

Boxing, Ask More for, p. 42, April 8 

Bristle Handling, Tips qn. p. 31, Jan. 1: Bristle 
Processing Firms, p. 9, Jan. 22; Bristle Salvage 
Poster, p. 10, Feb. 5; Domestie Bristle Out- 
look Brightened by Developments in Russia and 
China, p. 20, April 8. 

Brucellosis, Report on,*p. 22, Feb. 12 

Buffalo Beef Shortage, p. 12, Apr. 1: Buffalo 
Tieup Unsettled, p. 18, Apr. 15; Buffalo Beef 
Killers Get 25¢ More by Re-zoning, May Get 
Rail Subsidy, p. 18, May 6; Buffalo Beef Killers 
Get OPA's “‘Last Word,"’ p. 11, May 27; Buffalo 
Packers Still Not Satisfied with Situation, p. 12, 
June 17. 

Bureau of Animal Industry Research on Dehydra- 
tion, Freezer Protection and Freezing, p. 18, 
April 8; BAI Completes 60 Years of Livestock 
Services, p. 15, May 27. 

Burns & Company ‘43 Net Higher, p.-7, April 1. 

Butchers, How Uncle Sam Schools His G. I., p. 29, 
April 15. 
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Calculator, Rapid Payroll, p. 35, Ju 10. 
Calendar Program, Now's The Time to Plan 1945, 


p. 18, June : 
California Drouth Relieved, p. 55, Feb. 12. 
California. Hits Black Markets, p. 33, June 24. 
Calves, Dressing, p. 17, ay do. 
Canada—Continues Meat Rationing, p. , Feb, 12. 
Canada Cuts Sausage Price, p. 40, May 
22 ee \sapeectond Drops Meat Hationing, p. 
+> 
Canada Lite Rationing, Sales Show Little Change 
as, p. 46, Apr. 15. 
Canada Packers, Inc., Stages Sales Conference, 
82, May 6. : 
Canadian Beet Agreement, p. 10, June 10. 
Canadian Beef Losses, p. 36, May 13. 
Canadian Beef Outlets, p. 37, April 15. 
Canadian Beef Subsidies Are Terminated, p. 32, 


Mar. 18. 
Canadian Meat Problems Differ from Our Own, 
Officials Explain How, p. 36, April 1 
Canadian Mutton Ceilings, p. 35, May 13. 
Canadian Pork for Shipment, Loading, p. 12, May 


pt, J .K. Agreement on Bacon, New, p. 32, 
May 27. 

Can Scarcity, Explains, p. 38, See. 29. 

Can Shipments, 1943, 30, Fe 19. 

Canned Meat Vitamin Inetention: Discuss Protein 
Values, Chemists Report, p. 20, April 8; Report 
on Retention of Vitamins in Canned Meat, p. 
36, May 6. 

Canners Association to Convene, National, p. 14, 
Jan. 29; Meat Canners Elect Officers, p. 24, 


Apr. 1. 

Canners With Coatings, American Can Prepares 
150-page Book to Help, p. 18, June 10. 

Canning Advisory Committee, OPA Names Meat, 
p. 34, Jan. 1. 

Canning Questions, Food Scientists Hear Answers 
to Technical, p. 26, June 10. 

Canning Unit by Morrell, Modern, p. 8, Feb. 19. 

Cans, Authorization on Form WPB 646 for War 
Shipping Administration, p. 20, May 27. 

bas for Some Civilian Foods, Release, p. 12, 


Gann, “Limitations on Third-Quarter Use of, p. 14, 
June 

Carton Needs at Least 15 Per cent, WPB- Warns 
Meat Industry, Reduce, p. 43, June 3. 

a a Week, Salvage Campaign Nets 1,500, 


p. 13, May 27. 
Cappicola Butts, Announce Retail Ceilings for, 
ay 27. 


car Icing Tower Cuts Costs and Promotes Loading 
Efficiency, New Tobin, p. 8, May 20. 

Casings for Dry Sausage, p. 27, Jan. 8. 

Casings, Phenothiazine Saves Many Valuable Sheep 
Casings, p. 42, Feb. .> 

Casters, Heavy Duty, p. 

Cattle- — Program, dpa "seit Working on, p. 12, 


May 

Cattle, Bolce Advises Cut in Number of, p. 43, 
Apr. 29. 

Cattle Plan Needs Revision—Bowles, p. 11, Apr. 


Outtie Prices, Influence of Dressing Yields on 
Maximum and Minimum, p. 17, Jan. 22. 

Cattle Slaughter Urged by Marvin Jones to Re- 
duce U. 8. Cattle Numbers, Heavy, p. 21, Mar. 


4. 

Cattle Stabilization Plan, Queries on, p. 16, Jan. 
22; OPA Shows Typical Calculations Under Cattle 
Stabilization Program, p. 12, Feb. 5; More 
Questions and Answers on Compliance and Pay- 
ments Under Cattle Program, p. 12, Feb. 5; 
Cattle Price Stabilization Program Needs Ada- 
justment, p. 11, Apr. 22. 

Cattle Subsidy by Reducing Hog Rate, Industry 
Fights Propesal to Raise, p. 9, Mar. 18. 

Ceiling Act is Proposed in House, No-Loss Clause 
for, p. 12, Apr. 29. 

Cervelat, How to Make, p. 27, Jan. 8. 

Chemical Exposition, Plan, p. 17, Apr. 1. 

Clothing, Industrial, p. 24, Feb. 5; Work Gloves 
and Clothing, p. 22, Feb. 5; Work Garment 
Shortage, p. 10, Mar. 18. 

Coal Consumers Should Build Own Stock; Not De- 
pend on Government, p. 14, June 10. 

Coal Silo Unit Increases Efficiency of Ohio Plant, 
p. 14, May 6. 

Coal Stockpiles by Sealing Air Pockets, Protect, 
p. 19, May 

Code, Order a king and Truck Loading, p. 30, 
Mar. 18. 

Cold Storage, WFA Acts to Force Some Food 
from, p. 12, Mar. 25; Cold Storage Space as of 
June 1, 1944, p. 15, June 24. 

Columbia Wants Lard, p. 11, May 13. 

Combustion Control System, p. 19, Apr. 1. 

Commodity Credit Corporation, Bill itekending Life 
of, p. 33, ar. 4; CCC Narrows Buying and 
Suggests Lower Prices are Desired, p. 11, April 
15; Prices Paid by CCC for Lard, Hams, etc., 
p. 12, May 20; CCC Buys Fat Cuts, p. 33, June 
3; AMI Analyzes CCC Buying, p. 35, June 24. 

Construction, Speedier Service to Industry in 
Handling Applications on Small-Scale Con- 
struction Projects, p. 21, 22, Jan. 8; Issued 
Direction 3 to Conservation Order L-41, p. 34, 
Mar. 11; Rescinds Blanket Authorization of 
Miscellaneous Construction, p. 29, Mar. 18. 

Consumer Survey Shows Meat and Lard Trend, 
Wartime, p. 15, June 24. 

Container, Fibre Shipping, p. 35, June 10. 

Container Outlook Serious, WFA Sees, p. 16, 
Jan. 8; AMI Committee Reviews Containers and 
Other Problems in Washington Meetings, p. 
18, Jan. 29; Container Makers Must Have Waste 
Materials, p. 16, Feb. 5; Container Saving Urged, 
p. 51, Mar. 11; War Containers Required for 
Shipment Explained on AMA Conference Pro- 
gram, p. 51, Mar. 11; More Lard Containers 
Required, Makers Told, p. 28, Mar. 18; Contain- 
ers, Preference Rating Orders P-140 and P-146 
Revised to Cover Wooden and Fibre Shipping, 
p. 34, Mar. 11; Shipping Containers Further 
Restricted, p. 30, Mar. 25; AMI Protests Con- 








p. pr. 
" Highlights Problems of Container Re- 
Ease Stand on Bacon Con- 


"he Meat Products 


Control ae é 








Process Timing, p. 


Under Amendment 


under MPR 524, p. 


Corned Beef Hash Loaf, 
Corned Beef, Jellied, 


cessing in Emergency, 
Policies and Plan 


"Brothe rs Cc ‘ompany, 
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Danish Hog Volume Up, 
Slaughter Payments Regulation 3, 
Form Will be Released by 


Killers Declared “Eligible “tor DSC's i. 38 800 


DSC Issues Ruling on 


BAI Continues Research on, 


. Hendrickson Outlines 1944, 
and Interpret Provisions of DFDO 75 


Requirements for Qualifying 











Reduced to 35 Per cent, 


ment 15 to WFO Removed ay 18: Am on 


Order Revoking FDO ° 
gy * 4: New Inspection Rule tor Pre spara- 
tion and Labeling of = Feed, 
Draft Deferments, 
Draft Rule Hits Caneus Men, 





Little Chance of Deferment or Change in, 
Drummond Packing 


Drums to be Available 


Status of Beef Price Cases in Emergency 


Award for Outstanding 





Employe Interest, Survey Reveals it Pa 

nb. t, May, 12. aie 
tmploye Into Proper Niche Goal of Physi 
Fitting, p. 19, May 13. — 

} mane sl — Suggestions, p. 20, May 27, 
Smploye Magazines, Principal Topi c 

. 190, p. 15, May 13. ‘iad —— ee 
tmployment of Ex-Servicemen, Rule " 
16, June 10. : ne 

Equipment Justify 1944 Quotas, nore State, 
Increasing Demands for, p. 7, May 


Equipment, Use Foremen’s Knowle ige i 

E New, p. 14, May 27. ee in Baring 

2xperimentation, Preference Rating 0 de i 
Amended, p. 36, Mar. 11 . en 


Export Shipnients, New Symbol Required op 
51, Apr. 22. = 
F 

— High Velocity, p. 24, Feb. 5. 
7 — Purchases, OPA Encourages, Pp. & 


Fat Collections Rise, p. 9, Jan. 22; Fat Collectioy 


Doubled by New Plan, p. 18, Feb. 12; Hou 
Fat Salvage, p. 18, Feb. 19; ‘pointe "ie 
Salvage Fats from Iystitutions, p. 9, Mar. 18: 





Promote Fat Salvage, p. 26, Mar. : D 
For-Fats Plan Will Be Continued, p. 33 
29; Adjustments for Zero Point Fat, | 
Apr. 22; OPA Says Points-for-Fats Payments 
to be Continued, p. 36, May 13; Waste Fat 
Collections, p. 12, May 27. 

Fat Sales to Soapers, Pork, p. 26, Jan. 22. 

Fats and Oils Allocated for 1944 at About the 
Same Rate as in 1943, p. 42, Mar. 11 

Fats, Meat Point Incentive Bringing in the, p. 39, 





Ar we ee Handling of, p. 12, Jan. 8. 

edera Surplus Commodity Corporation 

Wants to Buy More Frozen and Cured eae 
15, Jan. 8; Drums to be Available for Fs¢¢ 
Lard, p. 18, Feb. 19; New FSCC Buying Policies, 
p. 26, Mar. 4; FSCC Has New Packaging Code 
p. 48, Mar. 11; Special Notice, Amendment ¢ 
to FSCC Schedule-10, Extends Time of De- 
livery, p. 38, Mar. 18; Lard Purchases Will be 
Limited to Prime Steam in Drums, p. 38, Mar 
25. (See Commodity Credit Corporation) 

Federal Trade Commission Holds You Must Pack 
_ to Use “Packing” in Name, p. 51, Mar. 11. 

Feed Supply to Control 1944 Production of Meat 
p. 18, Feb. 12. i 

Feeding To Discuss Relief, p. 24, Mar. 11. 

Financial Report Forms, New, p. 26, Feb. 5. 

Floors, Check Level of, p. 39, Jan. 29. 

Fluorescent, Fast Starting, p. 26, Mar. 25. 

Food Controls Next Year, Sees Relaxation of, p. 9, 
dan. 3 

Food Disposal, Surplus, p. 26, May 20. 

Food Forum, Relief Feeding is Topic of Washing- 
ton, p. 24, Mar. 11; Food Forum Issues Report, 
p. 22, May 6. 

Food Problems Reviewed fiy Forum, Wartime, 
p. 9, Mar. 25. 

Food Production Orders—Packers Under FPO 9 
Producing Digester Tankage, Meat Scraps and 
Liver Meal, p. 27, Jan. 1. 

Food Research at University of Chicago, p. 19, 


1. 

Food Tee hnologists to Meet, Institute of, p. 22, 
Feb. 12; Plan Annual Meeting of IFT, p. 24, 
Feb. 26; Packers to Participate in Annual 
Meeting of Institute of Food Technologists, p 
18, Apr. 8; Food Technologists Have Full Pro- 
gram for May 29 Meeting, p. 14, Apr. 29; To 
Show Seized Food Patents at IFT Meeting, p 
26, May 20; Meat Packers Take Part in Annual 
IFT Conference, p. 23, June 3. 

Food Transfers to be Reported by Buyer and 
Seltee in Amendment 111 to RO 16, p. 43, Mar. 


Forecast for 1944; Industry Leaders See Record 
Year, p. 7, Jan. 1. 

Foreign Economic Administration—FEA to Ease 
Lard Export to Latin America, p. 7, May 20; 
Export Market Opened to Martinique, Guade- 
loupe and Smaller Islands of the French Indies 
Group, p. 13, May 20. 

Foreman Key to Diplomatic Settlement of Griev- 
ances, p. 14, May 20; Use Foreman’s Knowledge 
in Buying New Equipment, p. 14, May 27. 

Foster, T. H., Deplores Pressure for Pork Mora- 
torium, p. 9, Jan. 22; T. Henry Foster Gets 50- 
year Honors, p. 13, June 17. 

Frankfurter Preferences, p. 12, May 27. 

Fraser, W. 0., Leaves U. S. D. A.; Joins Wilson 
& Co. Staff, p. 16, June 3. 

zer Limitation Order, Text of, p. 26, Jan. 1. 

zer Space Forms, p. 28, Jan. 8. 

Freezer Storage, FDA Attitude on, p. 11, 1. 

Freight Rates to Pacific Coast from Corn Tait, Dp. 
21, May 6. 

Frye & Company Elect New Officers, p. 30, Feb. 
12, 
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Garments, Shortage of Fabrics Curtails Supply 
of Workers’, p. 10, Mar. 18. 

Gas, Nervous Foot Wastes, p. 

Generators, A. C., p. 26, Mar. . 

Generators, Direct Current, p. 35, June 10. 

Glass Bolts, Gage, p. 25, Jan. 22. 

Gloves, File Form PD-1A for W ork, p. 43, Jan. 29. 

Glycerine, Revised Controls in FDO 34, p. 21, 
Jan. 8; Increased Production of Glycerine, P- 
31, Mar. 25. 

Glue, 20 to 30 Per Cent Reduction Under WPB 
Order M-367 in Animal, p. 43, Jan. 20; Use of 
Green and Salted Trimmings Not Permitted in 
Glue Stock, p. 26, Feb. 5; Raw Materials for 
Glue Available, p. 16, June 24. 

Goat Meat Placed Under Maximum Price Regula- 
tion (MPR 154) p. 36, Mar. 11. 

Goggle Cleaning Cabinet, p. 23, Jan. 1. 

Grease from Stockinettes, Packer Gets 33 Per 
Cent of, p. 39, Jan. 29; Grease Extraction 
Method, p. 19, Apr. 1. 

Greisler Rebuilds After Freak Accident, p. 13. 


Apr. 29. 
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Ham Point Values, OPA Interpretation on, DP. 17, 

r. 
ie. 4 Go Unsung, Easter, p. 11, Re ig 18. 
Hands, Protection for, p. 23, Ja 
Hause, Donald B., is Armour ‘ia “Chief, p. 18, 
Jan. 1. 

4, C. E., Death of, p. 19, June 24. 
a Bones’ Lard Yield, p. 29, June 10. 
Head Cheese, Good Color in, p. 35, Jan. 1. . 
Heat in Meat Plant Processing, See High Fre- 
quency, P- 20, April &. \ 
Heffernan, Capt. Thomas W. General Mess Of- 
ficer for Air Service De -pots, “ag 3 May 20. 
Hide Amendment, Defer, p. 42, June 3. 
Hide Hair Slips, p. 29, June 10. 7 
Hide Shipping Memoranda, p. 42, April 1. 

Hide Takeoff, USDA Schools Teach Proper, p. 
d i 2 ‘ 
mine Se Comereneed Air, Removing, p. 40, Feb. 

2 
Goals? Lower 1945, p. June 3. 
wed seecting Situation, Special WFA Roundup 
on, p. 14, Jan. 1; Packers Surmount a Host of 
Difficulties to Process Record Winter Hog 
Runs, p. 16, Feb. 12; WFA Roundup on Hog 
Marketing Situation, p. 39, Feb. 19: Ab- 
normally Large Hog Shipments Hit Corn Belt 
Markets, p. 40, Apr. 29; Plants are Unable 
to Cope with Hog Flood, p. 44, May 13; Hog 
Congestion Again Acute at Some Points, p. 40, 
on Pret ‘roducers Ask Retention of $13.75 Support 
Price, p. 12, Feb. 26. a . 
Hog Slaughter by Farmers, WFA Extends Permit- 
Free, p. 40, Mar. : 


Hog Subsidy Cut May Follow Ceiling Drop, p. 


3, Apr. 29. : 
Hogs After 5-6 Hour Chill, Packer Cuts, p. 19, 
4 ; 
a. Continues, Trend Toward the Marketing of 
Lighter We ight, p. 22, Mar. 


Flexible Small, p. 29, May 20. 
aca John, Security Primary Goal of Worker, 
Says, p. 25, May 20. ‘ ae 
Home Packing Company Coal Silo Unit Increases 
Efficiency of Plant, p. 14, May 6. ; 
Hormel & Co., Geo. A.—How Hormel is set up 
for Post-War Planning, p. 8 Feb. 5; Han- 
dling the Hog Flood at Hormel Plant, p. 16, 
12. 





Baked into New Dog Food, p. 
Amendment 367, Horsemeat, p. ¢ 





Mar. » 
Hotel House Quotas, Wholesalers’ 
MPR 169 Adjusted, p. 10, Feb. 5. 


I 


Ideas, Why Keep a Secret of New, p. 23, Apr. 29 
Induction Heat for Meat, p. 46, May 6. 
Industrial Relations Discussed at American Man- 
agement Association Conference, p. 8, Feb. 5. 
Industry Honor Roll—Woody Eugene Stokes, p 
25, Jan. 15; Henry Robert Paulsen, p. 19, 
Jan. 22: Nick Censullo, p. 19, Jan. = B 
James Haisley, p. 21, Feb. 5; William Meehan, 
p. 22, Feb. 19; K. H. Clarke, p. 21, Feb. 26; 
W. Earl Havens, p. 22, Mar. 18; Willis 
Pirnie, p. 21, Mar. 25; F. E. Hutchinson, p. 
229. Mar. 25; George H. Anderson, p. 30, io 
&: Clarence Miller, Harry Fisher, onne 
Geppinger, p. 32, April 15; Albert H. e 
William George Lindsay, Robert T. Scott, om n- 
ver Truelove, Oscar D. Peterson, p. 30, April 
22; John A. Spies, Marshall E. Mitchell, p. 
20, April 29: Charles Leidberg, Karl Roethel, 
Dennis J. Murphy, p. 25, May 6; Norman B. 
Funk, Francis Hughes, Albert J. Kalish, James 
McNaughton, Tom Provost, p. 24, May 13; Wil- 
liam F. Esser, Walter J. Landry, Dale B. 
Peterson, Robert Reifsnyder, p. 24, May 27; 
Harold B. Anderson, Gerald Bush, Harry 0. 
i Lee Harry Lyman, Walter B. 


Markup in 








Scurlock, 
' June 3: A. Elmer Schmidt, Steve Surbaugh, 
2, June 10; John H. Suttle and Roy Gunner- 
son, p. 22, June 17. 

Insurance Meeting, Plan, p. 46, Apr. 15. 

Interstate Commerce Commission—Car Service 
Order No. 184, Packer Must Give Bill of 
Lading to Railroad Before He Obtains Car, p. 
20, Mar. 11: Postpone Bill of Lading For Car 
Requirement, p. 9, Mar. 18; Postpone Switching 
Order at Kingan & Co., Indianapolis, p. 19, Mar. 
18; Service Order No. 188, Amendment 1, p. 
43, April 1; Defer Bill of Lading Order, p. 
20, April 8; High Reefer Demurrage Suspended : 
Cars May be Used for Lard Shipment, p. 49, 
April 8; ICC Order 162 Canceled, p. 14, April 
15; Defer Car Service Orders, p. 9, Apr. 29; 
Indianapolis and Cincinnati Packers Fight Rate 
Findings, p. 17, Apr. 29; Meat Rates to Pacific 
Coast from Corn Belt, p. 21, May 6. 
Inventory Position, Packer Executive Urges Safe 
Future, p. 12, June 10. 

lowa Packing Company Employes Participating in 
Victory Gardens, p. 24, May 27. 


K 


Kahn's Sons Co., The E., 
in ‘43, p. 13, Mar. 18. 

Keim, H. H., Plant 
Setting, p. 13, May 27. 

Keim, William H., Death of, p. 20, Jan. 22. 

Kentucky Highway Restrictions, p. 30, April 15. 

Kingan & Company to Open Addition to Richmond, 
Va., Plant, p. 25, May 6; Kingan & Co. Opens 
New Addition, p. 10, June 17. 

Klinck Bros. Buffalo, Discontinues Operation, p. 
17, June 24. 

. L 

Labels on Army Product, p. 50, April 8. 

Labels on Uneven Surfaces, p. 40, Mar. 11. 

Labor Granted High Priority by War Manpower 
Commission, p. 11, May 27. 

Labor Short Areas Announced by WMC, More, 
p. 22, Feb. 5. 









Profits Up Slightly 


Imphasizes Picturesque 


Laboratory, Food Remase for Fighters in Ar- 
my’s New, p. 12, 


Mar. 

ae Developed Circular Fluorescent, p. 24, 

eb 

Lard, Babers Advisory Committee Urges: Use 
Lard, p. 32, Mar. 11. 

Lard by Industriqh Concerns, WFA Lifts Re- 
strictions on Acquisition of, p. 11, May 27. 

Lard Consumption, WFA Removes Brakes on, p. 
5, May 20. 

Lard Containers Urged by AMI Committee, Addi- 
tional p. 27; Jan, 22; More Lard Containers Re- 
quired, Makers Told, p. 28, Mar. 18. 

Lard Continues to Pile Up as U. 8. Meat Holdings 
Ebb, p. 11, May 20. 

Lard Crisis, Institute Presses WFA in Current, 
p. 16, Feb, 5. 

Lard Export to Latin America, 
7, May le 

Lard for Soapers, p. 49, April 8 

Lard in Diet Aids in Controlling Eczema, 
p. 37, April 15. 

Lard, Meat Board Emphasizes, p. 38, April 8. 

Lard, Making Better (Series)—Article 1, Proper 
Handling of Fats, p. 12, Jan. 8; Article 2, 
Proper Handling of Fats, p. 13, Jan. 15; Ar- 
ticle 3, Steam Rendering, p. 12, Jan. 22; Ar- 
ticle 4, Lard Rendering Methods, p. 13, Jan. 29; 

Article 5, Lard Processing Methods, p. 11, Feb. 

5; Article 6, Lard Equipment, p. 11, Feb. 19; 
Article 7, Chilling and Packaging, p. 13, Feb. 
26; Article 8, Storage of Lard, p. 15, Mar. 4; 
Article 9, Caustic Soda Refining, Deodorizing and 
Hydrogenation, p. 18, Mar. 11; Article 10, 
Rendered Pork Fat, p. 26, Mar. 18; Article 
11, Blue Lard; Antioxidants, p. 14, Mar. 25: 
Article 12, Operating Problems, p. 14, April 1. 

Lard Movement, Urge Faster, p. 27, Jan. 1. 

Lard, OPA Announces Ceiling on Hydrogenated, 
p. 30, May 20. 

Lard Point Boost, Protest, p. 14, Jan. 29: Lard 
Now Point-Free: Consumers Given More and 
Some for Soapers, p 11, Mar. 4; Restoration 
of Points on Lard Would Be Serious Blow, 
AMI Declares, p. 18, Apr. 15. 

Lard Stability Increased by Adding 
Oils, p. 32, Apr. 29. 

Lard, Set Charge for City Tank Truck Delivery 
of P. 8S., p. 10, June 10 

Lard Tank Into Mexico for Every Two Coming 
Out, One, p. 34, June 24. 

Lard Transport Cost, p. 11, Jan. 15. 

Lard, WFA Announces Top of $13 on Drum, 
p. 9, Apr. 29. 

Lecithin to Lard, Adding, p. 40, Mar. 11. 
Lend-Lease Shipments and Total U. 8. Supply of 
Important Foodstuffs in 1943, p. 49, Mar. 11. 
Lend-Lease Top ‘42, ~~ "43 Deliveries for Ex- 

port Under, p. 35, Mar. 

Lewis, Albert, with Denrtect Farms, p. 24, April 
1 


FEA to Ease, p. 


Reports, 


Vegetable 


Libby, MeNeill & Libby Annual Report, p. 14, 
April 15. 

“Life of Riley’’ Gets Night Spot, 

Lighting in Beef Grading Cooler, 
p. 13, June 24. 

Linen Goods, Conserving, p. 23, Apr. 29. 

Linseed Margarine Ceiling, p. 33, June 17. 

Liver Sausage, Beef, p. 35, Jan. 1 

Livestock yO Issued by St. 

Exchange, 38, May 27. 

Livestock rdiee BHA Extent of, p. 18, Feb. 26. 

Livestock, 202,014,000 Ibs. of Meat Lost in 1943 
Through Rough Handling, p. 24, Apr. 29. 

Livestock on Farms Hits New High, P. 14, Feb. 19. 

Loaf, Preparing Dutch, p. 27, May 27. 

Loaf, Pork Barbecue, p. 27, June 24. 

Loan Policy, Revise Small, P. _10, a, 19. 

Loaves, Browning Meat, p. 27, Ja 

Locker Plants, WFA Reports Many “wish to Build, 
p. 12, May 13. 

Luer Packing Company 
Jubilee, p. 19, April 8. 

Lumber, Under Order L-335, Restricted, p. 32, 
Apr. 1; Overall Control Established by WPB 
on Lumber, p. 16, June 24. 

Luminaire, Industrial, p. 23, Jan. 1. 

Lytle, A. K., Veteran Superintendent of Swift 
Internacional, Retires, p. 22, June 24. 


p. 9, June 17. 
Cold Cathode, 





Louis Live Stock 


Marks 25th Year with 


Madsen, H. E. to Manage St. 
Concern, p. 26, Jan. 


Louis Independent 


Manpower Controls Varies Among Plants, Appli- 
cation of New, p. 9, June 24. 
Manpower Problem, Discuss Packer, p. 14, Jan. 


15; Packer-Manpower Conference, p. 22, Feb. 5. 
Manpower, Some Improvement in Situation, p. 
2 8; Manpower Needs, Industry's, p. 
Manpower Needs and Supply, p. 





15, May 20. 
Margarine Ads, Protests, p. 48, April 8. 
Margarine Bill Providing Use of Name ‘‘Mar- 

garine’’ instead of ‘‘Oleomargarine,’’ p. 43, 

Mar. 11. 
Margarine Curb Lifted in 

43, Mar. . 

Margarine, OPA Permits Increases in Some 
Brands of, p. 43, April 8; Amend Margarine 
Order, p. 36, Apr. 15. 

Maintenance of Motor Starters, 
Mar. 11; Part 2, p. 10, Mar. 2 

Masks, Proper Use of Gas, p. 19, May 27: Treat- 
ing Gas Masks After Use, p. 25, June 24. 

Mayer & Company, Oscar—60 Years of Growth, 
p. 10, Jan, 8; Oscar Mayer Employes’ Sugges- 
tion Plan Pays Efficiency Dividends, p. 12, 
Apr. 1. 

Masinem Price Regulation No. 53—Recent Inter- 
pretations of Price Regulations by OPA - 

‘Violations and Evasions’’, p. 18, Mar. 

WFA Has Suspended Allocation of Animal oils 

for Second Quarter of 1944, p. 16, Apr. 1; 

Amendment 20 to MPR 53, Ceiling on Hydro- 

genated Lard, p. 30, May 20; Amendment 21 

to MPR 53 Set Charge for City Tank Truck 

Delivery of P. 8. Lard, p. 10, June 10; Linseed 

Margarine Ceiling, p. 33, June 17. 


South Carolina, p. 


_Part > rn 





Maximum Price Pogulotin 145,—Pickled Sheep- 
skins, p. 32, Fe 

Maximum Price Renstacten No. 154—Goat Meat 
Placed Under Maximum Prices, p. 36, Mar. 11. 

Maximum Price Regulation 355—Retailers May 
Combine Two or More Grades of Meat in Show- 
case, p, 33, Mar. 18; Amendment 14, Chain 
Store CIhssification, p. 20, April 15. 

Maximum Price Regulation No. 367—Amendment 
to, p. 31, Mar. 4. 

Maximum Price Regulation No. 389—Pricing 
Changes Made by Amendment 11, p. 11, Mar. 4; 
Recent Interpretations—Labeling, p. 18, Mar. 
4; Amend Sausage Order by Amendment 12, p. 
18, Mar. 18; Amendment 13, MPR 389, p. 17, 
Mar. 25; OPA Makes Two Changes in Sausage 
Regulation, p. 10, June 24, 

Maximum Price Regulation No. 469—Hog Ceiling 
Cut When Support Price Drops, p. 9, Jan. &; 
Amendment 3, p. 8, Jan. 22; Changes in Hog 
Ceilings, p. 20, Feb. 12; Ceiling Price for Live 
Hlogs Increased in Amendment 5, p. 49, Mar. 
11; Weight Grouping of Hogs under Amend- 
ment 7 to MPR 469, p. 40, May 2 

Meals, Get War Workers’ Trade With Point-Fr ree, 
» 13, Mar. 25. 

Meat Consumption, 
p. 16, Apr. 29. 

Meat Inspection Division, Duration Inspected 
Units Should Plan Now to Meet the Require- 
ments of, p. 18, April 8; Meat Inspection 
Division Rules on Product Content and De- 
scription, p. 14, June 10. 

Meat Inspection Rule for Preparation and Label- 
ing of Dog Feed, New, p. 8, Apr 

Meat Inspection Division Outlines Requirements 
for Qualifying for Limited Federal Inspection, 
p. 28, Feb. 26. 

Meat Inspection Ordered Effective April 1, Modi- 
fied Federal, p. 9, Feb. 26. 

Meat-Livestock Trends, 1943-44, p. 9, Jan. 1. 

Meat Merchandising, Post-War, p. 12, Feb. 26 

Meat Packing Industry Earnings a Low Per Cent 
of Sales Volume, p. 39, Apr. 29. 

Meat Psychological Weapon, Newspapers Call, 
p. 35, May 13. 

Meat Supplies During Last Half of ‘44, See 
Lower, p. 7, May 20. 
Meat to Civilians in ‘44, 
Jan. 15. 
Merchandising 
Package 
18. 

Merchandising, Wartime, p. 22, April 15. 

Metal Container Outlook, p. 48, April 8. 

Meter, Dual Type Boiler, p. 33, April 8. 

Mettwurst, Making All Pork, Swedish and 
Braunschweiger, p. 18, Mar. 25. 

Mexico, for Every Two Coming Out, One Lard 
Tank Into, p. 34, June 24. 

Mickleberry Food Products Co.'s Net Up, p. 25, 
Feb. 19. 

Miller & Hart to Receive Achievement 
29, p. 19, June 24 

Military Officers, Role of Meat in Troop Feeding 
Discussed by, p. 18, June 3. 

Moratorium, Controversy is Swirling Around Pork 
Rationing, p. 9, Jan. 8; Foster Denounces 
Moratorium Pressure, iP: 9, Jan. 22. 

Motor, New Protected, p. 23, Jan. 

Morrell & Co., John, ~ Demenstrate Grub Con- 
trol at Ottumwa Plant, p. 22, Jan. 1: Morrell 
Dollar Sales Up, p. 14, Jan. “do: Morrell Dollar 
Sales Hit New Peak in ‘43, p. 14, Feb. 5; 
Morrell Has New Dog Food, p. 34, Feb. 12; 
Modern Canning Unit by Morrell, p. 8 Feb. 
19; New Posts Announced in Morrell Savory 
Division, p. 24, Mar. 25; Morrell Carton Sal- 
vage Campaign, p. 12, May 27; T. Henry Foster 
Gets 50-Year Honors, p. 13, June 17; Executive 
Changes; T. Henry Foster is Chairman; G. M. 
Foster, President, p. 20, June 24. 

Motor, Splash-Proof, p. 19, Apr. 1. 

Motor Starters in the Meat Packing Plant, 
Maintenance of, Part 1, p. 16, Mar. 11; Part 
2, p. 10, Mar. 25. 


Canadian, British and U. 8., 


Two-Thirds of, p. 32, 


Plans Nipped by 
Curtailments, 


Shortages and 
Traditional, p. 11, Mar. 


“A” June 


National Association of Retail Meat Dealers 
Hold Conference in Chicago, p. 9, June 24. 
National Independent Meat Packers Association 
-Manpower Meetings, p. , Jan. 8; Annual 
Meeting Dates, p. 9, Jan. Export of Edible 
Offals Advocated by Casey, p. 16, Jan. 29; 
Tentative Program for NIMPA meeting, p. 
14, Mar. 4; Name New Officers of NIMPA: Fred 
M. Tobin Heads Group, p. 11, April 15; 
NIMPA’'S Third Annual Meeting: Highlights 
of Conclave, p. 12, April 22; Report by Presi- 
dent Heil, p. 15, {oe Year's Work in 
Review, p. 7 a Government Experts 
Talk, p. 2; Regional Organization 
Plans, p Talks by Pollock and 
Kiefer, p. 2; NIMPA Regional Direc- 
tors, p. 14, April 22; Tobin Tells NIMPA 
Packers Are Strong if All Pull Together, p. 
11, May 6; AMI and NIMPA Hold Government 

at Fault in Beef Crisis, p. 9 June 17. 

National Livestock Loss Prevention Board Holds 
Annual Meeting, p. 43, Feb. 19 

National Live Stock and Meat Board Announces 
Winners of Poster Competition, p. 15, May 
6: Meat Board Reviews Its Wartime Activities 
at Annual Meeting, p. 10, June 24. 

Navy, Meat Board Develops a Special Educa- 
tional Routine for U. 8., p. 14, Mar. 4; Navy 
Ration Payments, p. 9, Mar. 18 

New York e-—* to Higher 
Shift, p. 43, June 3 

New York School Trains Youths in Meat Opera- 
tions, p. 16, May 27. 

Nordihydroguaiaretic Acid, More Facts About, p 
31, June 17. 











Ceiling Zone, 


° 


Office of Defense Transportation—ODT Certificates 
of War Necessity on Trucks Changes, p. 22 
Jan. 8; Urges Joint Action Plans for Truck 

Feb. Revocation of 


Conservation, p. 3, 12 








ne tege a? % 


= # Bn 4 


— ts 
= 


PS eT et ee 


>, ——* 
Sea, See) fy Sr 











yyw IS YOUR UNCLE SAM talking— 
but I’m going to talk to you like a 
DUTCH uncle, to keep all of us from 
going broke. 


Ever since the Axis hauled off and hit 
us when we weren’t looking, prices have 
been nudging upwards. Not rising aw- 
fully fast, but RISING. 


Most folks, having an average share 
of common sense, know rising prices are 
BAD for them and BAD for the country. 
So there’s been a lot of finger pointing 
and hollering for the OTHER FELLOW 
to do something—QUICK. 


The government’s been yelled at, 
too. “DOGGONNIT,” folks have said, 
“WHY doesn’t the government keep 
prices down?” 


Well, the government’s done a lot. 
That’s what price ceilings and wage con- 
trols are for—to keep prices down. Ra- 
tioning helps, too. 


But let me tell you this—we’re mever 
going to keep prices down just by lean- 
ing on the government and yelling for 


KEEP PRICES DOWN! 
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the OTHER FELLOW to mend his ways. 


We've ALL got to help— EVERY 
LAST ONE OF US. 


Sit down for a minute and think things 
over. Why are most people making more 
money today? It’s because of the SAME 
cussed war that’s killing and maiming 
some of the finest young folks this coun- 
try ever produced. 


So if anyone uses his extra money to 
buy things he’s in no particular need of 
. .. if he bids against his neighbor for 
stuff that’s hard to get and pushes prices 
up... well, sir, he’s a WAR PROFIT- 
EER. That’s an ugly name—but there’s 
just no other name for it. 


Now, if I know Americans, we’re not 
going todo that kind of thing, once we’ve 
got our FACTS straight. 


All right, then. Here are the seven 
rules we’ve got to follow as GOSPEL 
from now until this war is over. Not some 
of them — ALL of them. Not some of us 
—ALL OF US, farmers, businessmen, 
laborers, white-collar workers! 





Use it up + Wear it out 
Make it do - Or do without 


an 
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Never mind “who done it—pitch in © 
and help get it down! 


Buy only what you need. A patch on 
your pants is a badge of honor thes 
days. 

Keep your OWN prices DOWN. Don't 
ask higher prices—for your own laboty 
your own services, or goods you sdk | 
Resist all pressure to force YOUR 
prices up! 

Never pay a penny more than the ceild 
ing price for ANYTHING. Don’t buy) 
rationed goods without giving up the’ 
right amount of coupons. 

Pay your taxes willingly, no matter how 
stiff they get. This war’s got to be paid 
for and taxes are the cheapest way to doth 

Pay off your old debts. Don’t make any 
new ones. . 


Start a savings account and make regu< 
lar deposits. Buy and keep up life im 
surance. 

Buy Wear Bonds and hold on to them 
Buy them with dimes and dollars it 
HURTS like blazes to do without. 

Start making these sacrifices now— 
keep them up for the duration—and this 
country of ours will be sitting pretty 
after the war... and so will you. 
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This advertisement, prepared by the War Advertising Council, is contributed by this magazine in co-operation with the Magazine Publishers of America. 
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